
A wonderful Italian cookie it has a great flavor of sesame 
seeds.  It is also great cookie to dip in your coffee or tea. 
These cookies were light and delicate and simply 
wonderful. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Sesame Cookies 

• 3/4 cup butter, at room temperature 

• 1/2 cup confectioners’ sugar 

• 1 tsp. vanilla 

• 4 tbsp. sesame oil 

• 2 1/2 cups all-purpose flour 

• 2 tbsp. cold water, or more to form dough 

• 3/4 cup raw sesame seeds 

Cream the butter and the sugar with the vanilla and 
sesame oil. Blend in 
the flour until mixed 
thoroughly. Add the 2 
tablespoons cold 
water, or more, to 
form dough. Roll the 
dough into 1-inch 
balls, in the sesame 
seeds. Place on a 
baking in a preheated 
350 degree oven for 
about 25 to 30 
minutes, or until the 
sesame seeds begin to 
turn golden brown and 
the insides of the 
cookies are not 
doughy. 

 
It is easy to think that to make your 
custard thicker that you should cook 
longer. Not true! Remember, it 
thickens on cooling, and English 
custard (as opposed to French, 
which is thick) should be pouring 
consistency, somewhere between 
single and double cream. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 
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Happy Easter Goodie & 
Cookie Tin 

 

Easter morning will be even more fun when 
they see this white 'Happy Easter' tin that is 
loaded with goodies. We add 6 of our 
homemade gourmet cookies along with 9 
different snack items. For our special Easter 
tin, we use some Easter themed snacks and 
chocolates as well. They'll be hoppin' with joy 
when they open this gift. 

 
Price: $ 28.00 
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