Coriander Cookie

The original receipt was published in American Cookery by Amelia Simmons 
in Hartford, CT in 1796 (1st edition)

Modern adaptation by Monica Clare Rogers, 2004

¾ cup milk

1 tablespoon cider vinegar

5 cups (24 oz) flour 

3 tablespoons ground coriander seed

1 ½ cups (12 oz) sugar

1 ½ teaspoons baking soda

1 cup (8 oz) butter, kept cold

1. Put the vinegar in the milk and set aside until ready to use. You may use buttermilk or sour milk instead of this combo. 

2. Combine all dry ingredients (flour, coriander, sugar and baking soda) in a large bowl. 

3. Cut in cold butter until it makes a crumbly mixture. 

4. Add the milk to the dry ingredients and mix thoroughly to form a dough, kneading it in the bowl until it comes together to form a ball. 

5. Roll out on a floured pastry board to ¾” thick. Cut with cookie cutters. 

6. Bake at 350° F for 10-12 minutes. This short time will NOT make the hard ones Miss Simmons described. Cookies should be firm but not browned. Browning was considered unattractive in the 18th century.

Makes 2 dozen 2 ½ x 2 diamond-shaped cookies. Or cut the diamonds in half to make 4 dozen small, thick cookies.

Notes:

Can substitute whole wheat flour for up to a cup of white.
Can substitute ginger for the coriander (and can therefore use brown sugar).

I use a 3” round to make a fairly large, one-serving cookie.

