
Biscochikos or Twice Baked Sephardic Ring
Cookies

Serving:
48 cookie rings

Type:
dessert; pareve (dairy free)

Author:
Sara Gardner

Notes:
The simple, dairy free dough that forms these traditional Sephardic
cookies is perfect for a lighter end of meal sweet. Make these biscochikos
in advance and store in an airtight container. Be sure to freeze any
leftovers. You'll want them for that spur-of-the-moment late afternoon tea
with a friend.

Ingredients:

4 cups all-purpose flour 1 tablespoon double-acting baking powder 1/2
teaspoon sea salt 4 large eggs 1 cup sugar 1 cup vegetable oil 1-1/2



teaspoons ground cinnamon 1 egg beaten, mixed with 1 teaspoon of water
½ cup white sesame seeds ½ finely chopped walnuts

Directions:

Preheat your oven to 350°F/180°C. Position a rack in the middle of the
oven. Lightly grease a 9” x 13” baking sheet or cover it with a sheet of
aluminum foil.

Make dough: In a medium bowl, sift together the flour, salt, and baking
powder. In another lightly beat the eggs, then add the sugar, oil,
cinnamon, and/or any other flavoring you’d like to add (anise, orange zest,
and vanilla are all great options). Add the dry ingredients to the wet
mixture and mix until a soft dough forms (once all the flour is mixed in,
you’re there).

Lightly dust your work surface with flour. Dump dough out onto the
counter. Divide it into 4 equal pieces. Take one of the four pieces and
divide it in half. Take that eighth of the dough and divide it into 3 even
balls of dough. Before forming cookies, be sure to knead the dough a bit,
warming it up in your hand. This helps the ingredients mix fully.

For regular rings: To form basic cookie rings, take one of those 3 dough
balls and roll it into a log approximately 10 to 12 inches in length,
depending on how thin you want the rings to be. Cut the log in half on a
diagonal. Take one of the rolled halves and bring the ends together.
Squeeze them to form a closed ring. (If it doesn’t stick together because of
the flour, use a little egg wash or water on each end to help stick them
together.) Place on the prepared baking sheet.

For twisted rings: allow the same technique as with the basic ring, except
before bringing the ends of the log together, roll out one the halves into a
log approximately twice the length of the log for a regular ring. Take one
end of the dough and bring it next to the other. Pick up the folded end of
the dough and begin gently winding the halves around each other (my
advice: do this slowly and coat the log in a little extra flour because the
dough is very fragile). Once the twist is made, bring the ends together as
you would for a normal ring and squeeze them to close the twisted ring.
Place on the baking sheet.



Once you have your completed rings on the baking sheet (I was able to fit
16 on mine, which meant 3 separate rounds of baking, but of course you
can do multiple pans at a time), brush the rings with the egg and water
mixture. From here, let your imagination go wild: leave them as is, top
with walnuts or sesame seeds, dust them with raw sugar, or simply leave
them bare. Bake the rings for 20 minutes or until golden brown. Leave on
a rack to cool completely.

Once all the cookies have been baked once, place them all on a  single
baking sheet and place them in the oven. Turn off the oven and leave all
the cookies in it until it cools completely. This will act almost as a second
baking, which will leave the cookies with a texture closer to a biscotti and
give them a deeper golden color.


