KOULOURAKIA/ORANGE BRANDY COOKIES

Ingredients

1 lb. Unsalted Sweet Cream Butter (Softened)
1 Egg
1 Cup Sugar
4 – 6 Cups All Purpose Flour (Sifted) (As Needed)
1 tsp. Baking Powder (Sifted) (Aluminum Free)
1 tsp. Baking Soda (Sifted)
½ C. Freshly Squeezed Orange Juice
¼ C. Good Quality Brandy
1/2 tsp. Cinnamon
1 C. Sesame Seeds (As Needed)

2 Tbsp. Milk & 1 Egg Yolk if prefer

Sift flour baking soda and baking powder together. Cream butter well and then add sugar.  Use electric mixer. Add egg, orange juice and brandy – blend thoroughly. Add flour and soda combination gradually to make a soft non-sticky dough. Add cinnamon.  Take out of mixer and knead a few minutes until smooth.  

Pinch off pieces of dough and shape as desired, roll in sesame seeds.  Place on a greased cookie sheet lined with parchment.  Brush with beaten egg yolk/milk mixture. Bake at 375 Degrees for about 20-30 minutes until lightly golden brown.  Makes about 6 dozen cookies.  

You can make dough ahead of time and place it in freezer.  Just thaw the dough, shape, add sesame seeds, brush with egg/milk wash and bake.   

Yields Approx. 6 Dozen Cookies

