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Ingredient List 
1 ¾ cups (448 grams) granulated white sugar [1344 calories] 

1 cup (2 sticks) unsalted butter, at room temperature [1600 calories] 

4 large eggs [280 calories] 

1 ½ cups 2% milk [165 calories] 

½ teaspoon vanilla extract 

¼ teaspoon lemon extract 

2 ½ cups cake flour [1165 calories] 

(I couldn’t find this at the store, but I did some research and found that you can make your own cake 

flour with all-purpose flour and cornstarch as follows: 

 2 ¼ cups all-purpose flour 

 5 tablespoons cornstarch 

 Whisk together = 2 ½ cups cake flour) 

2 ½ cups (308 grams) all-purpose flour [1100 calories] 

½ teaspoon baking powder 

½ teaspoon salt 

4 cups (508 grams) confectioner’s sugar [1920 calories] 

2 cups water, divided 

3 ounces bitter or unsweetened chocolate [420 calories] 

 

Recipe 

30 medium-size cookies 

Calories per serving: 265 per cookie (for 30) 

 

Arrange racks in the upper and lower thirds of the oven. Pre-heat the oven to 350 degrees F. Spray large baking 

sheets with Pam for Baking or line with parchment paper.  

 

In a large bowl, mix the softened butter with the sugar using an electric mixer on medium-low speed for 2 

minutes, or until smooth. Add one egg, mix on medium-low speed until incorporated with butter/sugar mixture, 

then repeat with remaining eggs, one at a time. Once all of the eggs have been mixed, add the milk, vanilla 

extract, and lemon extract, and then mix all ingredients on medium speed until smooth, scraping down the sides 

of the bowl intermittently.  

 



In a medium bowl, combine cake flour, all-purpose flour, baking powder, and salt. Combine with a large whisk. 

Add about ¼ of the dry mixture to the wet ingredients, using a large wooden spoon to carefully mix the wet and 

dry ingredients together. Repeat three more times until all of the dry and wet ingredients are combined, yielding 

a smooth mixture. 

 

Use a large soup spoon to transfer heaping amounts of batter to greased/parchment-lined baking sheets, 

allowing about 2 inches between each cookie. 

* These “cookies” don’t expand much during cooking. If you need to utilize more space on your baking sheet, 

you can probably put the batter closer together than 2 inches. * 

 

Bake cookies for 8 minutes. Rotate racks (upper to lower, 180 degree rotation), then bake for another 8 minutes, 

or until edges just begin to brown. 

* You don’t want the cookies to brown all over, or they’ll be extremely hard and crunchy. You literally just want 

to see a brown rim around the edge of the cookie, and then you can take them out. *  

 

Transfer cookies with a metal spatula from baking sheets to cooling racks; allow cookies to cool completely. 

Prepare a large work surface with parchment paper. When cookies have fully cooled, transfer from racks to 

parchment paper.  

 

Heat 2 cups of water in a small saucepan until boiling. Add confectioner’s sugar to a medium-sized heatproof 

bowl, then add about ¼ cup of the boiling water to the sugar. Using a large spoon, mix the sugar and water 

together until a thick icing begins to form. Be very careful when adding the water, as this frosting can very 

easily become much too thin to spread over the baked cookies. If this happens, you can feel free to add more 

confectioner’s sugar to thicken the frosting, but the end result will be noticeably sweeter (not sure I believe that 

can be a problem!). Leave the rest of the water on the stove, but turn down the heat to low so the boiling action 

ceases. 

 

Using a small spatula or butter knife, spread the white frosting on one half of each cookie. This is tough, and 

yes, it does take a lot of time! You will need to intermittently give your frosting a good stir while you’re 

frosting the cookies, as it will slowly begin to harden again as it cools and becomes very difficult to spread.  

 

Once all of the cookies have been half-frosted, turn the heat on the stove back up to high until the water is 

boiling again. Place the heatproof bowl with the remainder of the white frosting (you should have about ¼ of 

what you started with left) over the boiling water, and then add the bittersweet chocolate. Use a large spoon to 

briskly stir the chocolate into the white frosting as it melts. If your final black frosting is too thick, add some of 

the boiling water to the mixture, maybe 1-2 tablespoons, to loosen it up. Again, be careful that you don’t add 

too much water.  

 

Frost the other half of your baked cookies with the spatula/butter knife. As with the white frosting, the black 

frosting will harden quickly and become very grainy. I recommend stirring the black frosting vigorously every 

time you’ve frosted about 3 or 4 cookies to achieve that shiny smooth look, or if it’s gotten much too thick for 

your tastes, add a teaspoon or so of hot water.  

 

Allow the frosting to set completely, about 15 minutes. Store cookies in an airtight container; they still tasted 

good to us on day 3!   

 

 
 


