
Springerle Cookies
makes ~24 cookies

2 eggs
¼ tsp. salt
1 tsp. lemon zest
¼ tsp. anise extract
1 cup sugar
2 cups sifted all-purpose flour
½ tsp. baking powder
2 tsp. anise seed or fennel seed, crushed in spice grinder
2 Tbsp. flour
2 Tbsp. confectioners’ sugar

Line two baking sheets with parchment paper. Spray the papers with baking spray. 

Using a mixer fitted with a whisk attachment, beat eggs, salt, lemon zest, and anise extract until light 
and foamy. Gradually beat in the sugar (about ¼ cup at a time), until thick and cream-colored. This 
takes a while.

Sift together the flour and baking powder, add the crushed anise/fennel seeds, then add the flour mix-
ture to the sugar mixture. Stir with a wooden spoon just until a dough forms. 

Turn out the dough onto a floured work surface. Knead it lightly for less than a minute, then roll it into 
a rectangle ~½ inch thick and just a little narrower than 9 inches wide.

Now, it’s time to use the springerle rolling pin. 
 

Mix 2 Tbsp. flour and 2 Tbsp. confectioners’ sugar and rub it into the 
springerle rolling pin. Roll the pin over the dough, firm enough to make an 

impression, but not so firm as to flatten the dough. Keep the 
dough at ½ inch. Cut into individual cookies, following the pattern. 

Use a pizza wheel to make it easy. 
 

Transfer the individual cookies to the parchment-lined baking sheets, placing them 
1½ inches apart. Cover with paper towels and let stand overnight at room temperature.

The next day, gently brush off any flour that remains on the top of the cookies. Heat the oven to 325°. 
Bake the springerles for 13:30 minutes, or until the cookies puff up and the bottoms brown slightly. Ro-
tate the pans back to front, halfway through baking. Do not let the springerles color. 

After baking, allow the cookies to cool on the baking sheets. Store in an airtight container.


