
1 cup [250 ml] whole pecans

2 cups [500 ml] all-purpose flour
¼ teaspoon [1.25 ml] salt
1 cup [250 ml] unsalted butter (2 sticks), softened
¼ cup [60 ml] fine maple sugar
1 tsp [5 ml] pure vanilla extract

For the icing
1¼ cups powdered (confectioners’) sugar
2 tbsp [30 ml] maple syrup, preferably Grade B
2 tsps [10 ml] milk

Granulated maple sugar, for garnish

Preheat oven to 325°F (160°C). Line a large, heavy baking sheet with parchment paper.

Put the pecans on one of the baking sheets and toast for 10 minutes, shaking the pan halfway through so the pecans 
turn over and toast evenly. Watch closely to make sure they don’t burn. Let the pecans cool completely, then ground 
finely in a food processor. Leave the used parchment paper on the baking sheet, and keep the oven on.

In a medium bowl, mix the flour, salt and ground pecans.

Put the butter and maple sugar into the bowl of an electric mixer fitted with the paddle attachment. Mix on medium-high 
speed until pale and fluffy, 2 to 3 minutes. Mix in vanilla. Reduce speed to low, and gradually mix in flour, salt, and pe-
cans. Gather the dough into a flat ball, wrap in plastic, and refrigerate until firm, about 1 hour.

Divide the dough into four parts. Divide the first part into 12 walnut-sized chunks, and roll each into a ball, and space  
2 inches [5 cm] apart on parchment-lined baking sheets. Press thumb into center of each cookie. Repeat for the  
others, and the second quarter of the dough. Bake 10 minutes. Remove from oven; press centers with the end of  
a wooden spoon. Bake until golden brown, 10 to 15 minutes. Let cool completely on the baking sheet. Repeat the  
shaping and baking process for the two remaining parts of dough.

Make the icing: In a medium bowl, sift the powdered sugar, then mix in the maple syrup and milk until creamy and smooth.

When the cookies are cool, fill their centers with icing and sprinkle immediately with granulated maple sugar. Let set over-
night. Store in an airtight container in the fridge for up to 1 week, or freeze for up to 1 month.
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PECAN AND MAPLE THUMBPRINT COOKIES
A recipe by Food Nouveau


