Rosemary Pine Nut Cookies
Barely adapted from Nancy Silverton

The dough is easy to work with, but it is pretty crumbly. Go heavy on the rosemary. You want every bite to have rosemary, and if you make the larger cookies, this isn’t achieve with one tuft per cookie. I would say 4 tufts per large cookie, 1-2 for a small. If you want to make the cookies all in one day, make the cookie dough first because it needs to chill for 2 hours, and make the nougatine while it is chilling. This recipe makes about 2 1/2 dozen small cookies or 1 1/2 dozen large cookies. 

Nougatine Topping
Can be made 1 week in advance. Refrigerate, and let it come to room temp before using. 

1/3 cup heavy whipping cream
1 1/2 tablespoons sugar
1 1/2 tablespoons mild-flavored honey (clover, wildflower)
1 whole vanilla bean
1 tablespoon unsalted butter 
1 1/2 tablespoons unbleached all purpose flour, sifted
1/2 cup toasted pine nuts
1 fresh sprig rosemary

In a small, heavy bottomed sauce pan, combine the cream, sugar and honey. Use a small sharp knife to split and scrape the vanilla bean. Smear the scrapings on the butter. Discard the bean (I save them with the intention of eventually using them). Add the butter with the vanilla scrapings to the pan and cook over high heat, stirring once or twice, until the mixture comes to a boil. Remove from heat and add the sifted flour, whisking until smooth. Seriously, you need to use sifted flour. I didn’t and lumps ensued.  Pour the mixture into a bowl and fold in the pine nuts and sprig of rosemary. Transfer to an airtight container and refrigerate until you’re read to make the cookies. Allow to come to room temperature before using it. 

Cookie Dough
1/2 cup (1 stick) room temperature unsalted butter 
1/2 cup plus 2 tablespoons powdered (confectioner’s) sugar
1/2 teaspoon vanilla extract
1/4 teaspoon kosher salt
3/4 cup plus 2 tablespoons unbleached all purpose flour (what I used) or unbleached pastry flour (what I will try next time), plus more for dusting
1/4 cup finely ground cornmeal (polenta)

2 heaping tablespoons rosemary tufts

Combine the butter and sugar in the bowl of a standing mixer and beat with the paddle attachment on high speed until the mixture is smooth and creamy, about 5 minutes. Add the vanilla and salt and mix to incorporate. Add the flour and the polenta, and mix until thoroughly combined. Turn the dough out onto a floured surface, and knead for a few minutes, until it forms a ball. Wrap in plastic wrap and chill for 2 hours. 

Preheat oven to 350. Line 2 cookie sheets with parchment paper. 

Remove the dough from the fridge. Dust a flat surface with flour, cut the dough into chunks, and knead the dough to soften it, until the dough is the texture of Play-Doh. Roll the dough to 1/4 inch thick, adding more flour to dough, work surface, and rolling pin if the dough sticks. Cut the dough with a 1 1/4 or 2 1/2 inch round cookie cutter, making the cuts as close together as you possibly can. Lift the rounds onto the parchment, and place 1 inch apart. 

With the nougatine at room temperature, work it between your fingers, creating a thin disk about the size of a dime for small cookies or a quarter for large cookies. Place the disc of nougatine in the middle of the cookie. My nougatine was really soft, so I spooned it onto the cookies. If yours is soft too, just plop some in the middle of the cookie. Stick some rosemary tufts on top of the cookie, making sure to pierce the dough so the rosemary doesn’t fly off in the oven. 

Bake the cookies for 10-12 minutes, or until the cookies are lightly browned. Allow to cool to room temperature before eating because nougatine straight from the oven burns the roof of your mouth...not that I know from personal experience. 
