
AMADEUS COOKIES 

INGREDIENTS 
1-3/4 cups flour 
12 tbsp. unsalted butter, softened 
¾ cup confectioners’ sugar 
2 egg yolks 
½ tsp. kosher salt 

FOR THE FILLING 
½ cup shelled and unsalted pistachios 
1 tbsp. sugar 
3-1/2 oz. almost paste, at room temperature and chopped 
2 tbsp. cherry liqueur such as kirsch 
½ tsp. vanilla extract 

FOR THE GLAZE 
½ cup sugar 
3 tbsp. light corn syrup 
4-oz. semisweet chocolate 

1.  Recipe makes @24 cookies.  Make the cookie dough: In a bowl, beat ½ cup flour, the butter and confectioners’ 
sugar with a handheld mixer on medium speed until pale and fluffy, 1-2 minutes.  Add yolks one at a time, beating 
until smooth after each addition.  Add salt and remaining flour; beat to make dough.  Halve dough, flatten into 2 
disks and wrap. Refrigerate dough for 1 hour. 

2. Make the filling: In the bowl of a food processor, process the pistachios with the sugar until finely ground.  Add 
almond paste and process until combined. Add the cherry liqueur and vanilla and process until smooth; set filling 
aside. 

3. Heat oven to 325-degrees.  Transfer 1 dough disk to a lightly floured surface and roll with a floured rolling pin to a 
1/8” thickness.  Using a 1-3/4” round cookie cutter, cut out 24 cookies.  Repeat with remaining dough disk.  Place 
cookies 1” apart on a parchment-lined baking sheets and bake, rotating pans halfway through, until cookie are pale 
and golden, about 20 minutes.  Let cool. 

4. Make the glaze:  Bring sugar, corn syrup and3 tbsp. water to a boil in a 1-qt. sauce pan over high heat.  Remove 
from the heat, add chocolate and swirl pan to coat the chocolate with the sugar mixture.  Let sit without stirring to 
allow the chocolate to melt, about 5 minutes.  Slowly stir the chocolate with a rubber spatula until smooth; set 
aside to let cool slightly. 

5. *(Roll filling out and use the same cookie cutter to cut the filling patties).  Gently press cookies together to 
sandwich them.  Dip half of each cookie into the chocolate glaze.  *(Transfer to a wax sheet) and let the glaze 
solidify before serving. 
*My slight and minor variation in technique from the original instructions. 

 

                                             
 Amadeus cookie recipe reprinted with publisher permission 


