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Dear Book Lovers and/or Bakers, 

For the past two years, the Consortium office has 
held an in-house cookie challenge to celebrate the 
holidays. The winning baker became the keeper of the 
one-of-a-kind trophy (see below) for the next 12 
months—though we all got to eat dozens of cookies in 
the spirit of office morale, so there really weren’t 
any losers. 

Sadly, we were unable to have our cookie challenge 
this year due to us not working from the office. 
Instead, we’ve decided to spread cheer beyond our 
homes with the introduction of Consortium Books & 
Bakes, a lovingly curated collection of recipes 
paired perfectly with indie press books. 

It’s been a challenging year, to say the least, but 
we hope that wherever you are, you’re able to connect 
with loved ones, bake something delicious, and settle 
in with a good book. 

Happy holidays from all of us at Consortium! 

4 5



Bill’s (LoAnn’s) Cherry Pistachio Bark
Inspired by Resist Everything Except Temptation: 

The Anarchist Philosophy of Oscar Wilde

Ingredients
2 (12-oz) packages white chocolate morsels
6 (2-oz) vanilla candy coating squares
1¾ cups dried cherries – roughly chopped
1½ cups (1 6-oz bag) chopped pistachios

Directions
Microwave chocolate and candy coating in large 
microwave safe glass bowl at high for 3 minutes, 
stirring at 1 minute intervals. Stir in 1¼ cups of 
cherries and 1 cup of pistachios. Grease a 15” x 
10” jellyroll pan and line with waxed paper. Pour 
chocolate mixture into pan. Press remaining ½ cup 
cherries and ½ cup pistachios into chocolate mixture.

Chill 1 hour or until firm. Cut in pieces. Store in 
an airtight container for up to a week.

“I’m pairing my (my wife LoAnn’s) recipe with 
Resist Everything Except Temptation: The Anarchist 
Philosophy of Oscar Wilde from AK Press. This Cherry 
Pistachio Bark is nothing but temptation, so I know 
Mr. Wilde would approve.

As Dorothy Parker said

If, with the literate, I am
Impelled to try an epigram,
I never seek to take the credit:
We all assume that Oscar said it.”

—Bill Mockler, National Accounts Manager

Resist Everything 
Except Temptation: 

The Anarchist 
Philosophy of Oscar 

Wilde 

by Kristian Williams, with a 
foreword by Alan Moore

Published by AK Press

Buy it here: 
Magers & Quinn

(Minneapolis, MN)
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Bill’s (LoAnn’s) famous Cherry Pistachio Bark.
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Celia’s Pie, My Love
Inspired by Die, My Love

Crust
7 oz of graham crackers, or the cookie of your choice
¼ cup vegan margarine or butter
⅓ cup brown sugar 
opt. ½ tsp of cinnamon or another extract of your 
choice!

Filling
3 cups almond, soy, or dairy milk
¼ cup cornstarch
⅓ cup sugar (I go a little under)
3 tablespoons unsweetened cocoa powder
Pinch of salt
¼ bag of semisweet or dark chocolate chips 
1 teaspoon vanilla extract

Directions
Crush graham crackers and mix with sugar, melted 
butter, and the additional spice of your choice. Bake 
at 375 for 7 minutes, and chill in the fridge.

Whisk 1 cup of almond milk and the cornstarch in 
a saucepan. While the cornstarch dissolves, whisk 
in the sugar, cocoa powder, and salt. Continue to 
mix while this comes to a boil, then lower the heat 
to bring to a slower, rolling boil. Mixture should 
thicken in 5-10 minutes.

Add chocolate chips and mix to melt. Remove from heat 
and stir in vanilla. Pour into chilled pie crust, let 
it cool, and then refrigerate (cover with parchment 
paper or plastic wrap to keep from drying out). 
Sprinkle some coarse salt over a slice for extra 
pizazz.

ADAPTED FROM A RECIPE BY ISA CHANDRA MOSKOWITZ.

“What pairs better with despair than chocolate pie? 
This is an extremely easy and forgiving pudding pie 
that can easily be made vegan and/or gluten-free, no 
precision required. Feel the vibe and whisk away.”

—Celia Mattison, Marketing Coordinator

Die, My Love 

by Ariana Harwicz, 
translated by Sarah Moses 

and Carolina Orloff 

Published by Charco Press

Buy it here: 
Subtext Books 

(Saint Paul, MN)
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Elizabeth’s Blueberry Crisp
Inspired by The Shadow Elephant

Ingredients
6 cups blueberries, rinsed and lightly dried
1 tablespoon cornstarch
¼ cup sugar
Pinch salt

Topping Mixture
½ cup all-purpose flour
½ cup quick-cooking oats
¼ cup packed light brown sugar
¼ cup sugar
¼ teaspoon ground cinnamon
¼ teaspoon ground nutmeg
¾ cup chopped pecans
½ stick room temperature unsalted butter, cubed
Whipped cream, for topping
Ice cream, for topping

Directions
1. Preheat oven to 375 degrees F.

2. Toss blueberries, cornstarch, sugar, and a pinch 
of salt together in a bowl.

3. Combine flour, oats, brown and white sugar, cinnamon, 
nutmeg and pecans in a bowl. Add butter and pinch 
into chunks. Mix until it looks crumbly.

4. Add the blueberries into a 2-quart baking dish. Top 
evenly with the crumb mixture. Bake for 40 minutes. 
Serve with ice cream and whipped cream.

“The Shadow Elephant is a blueberry-sweet book: its 
flavor is complex, its sweetness cut with something 
more serious. And throughout, it’s deeply, inescapably 
blue. ‘Some said the elephant was gloomy, some said 
he was trying to hide his sadness,’ the story begins, 
before showing how the other animals try—and fail—to 
cheer the elephant until, finally, he finds comfort 
in someone who is willing simply to listen, and to 
sit with him where he is, with his shadows. Like 
blueberry crisp, this richly blue book is a comforting 
treat, though it holds more depth than its outward 
simplicity first suggests.”

—Elizabeth O’Brien, Sales and Support Representative

The Shadow Elephant

by Nadine Robert and 
Valerio Vidali 

Published by Enchanted 
Lion Books

Buy it here: 
Harvard Book Store
(Cambridge, MA)
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Ingredients
For the clear jelly:
4 x 12g sachets of 
powdered gelatine
200g caster sugar
1–2 tsp raspberry 
flavouring

For the sponge:
3 eggs
80g caster sugar
80g plain flour
Pinch of salt
35g unsalted butter, 
melted, plus extra for 
greasing

For the kirsch syrup:
120g caster sugar
4 tbsp kirsch

For the chocolate 
mousse:
1 platinum-grade 
gelatine leaf
100g 70% dark chocolate, 
chopped
200ml whipping cream
2 tbsp caster sugar

For the raspberry 
mousse:
200g raspberries
100g caster sugar
2 tsp lemon juice
2 platinum-grade 
gelatine leaves
150ml whipping cream

For the mousse top 
glaze:
1 platinum-grade 
gelatine leaf
150 g double cream
20 g caster sugar
1 tsp vanilla paste

For the coloured jelly:
1 x 12 g sachet of 
powdered gelatine
150 g condensed milk
100 g whole milk
2 tsp vanilla paste
Red, black and green 
food-colouring pastes

To decorate:
200 g 70% dark 
chocolate, chopped
300ml double cream

Elizabeth’s Hermine’s Chocolate and 
Raspberry Mousse Jelly Cake

Inspired by The Cockettes

“The Cockettes is an exuberant full-color remembrance 
of the late ’60s/early ’70s San Francisco Avant Garde 
drag circus I suddenly wish I was old enough to have run 
away with, and so only the most extravagant, made-to-
be-seen showstopper will pair with it. May I suggest 
the Great British Bake Off’s Chocolate and Raspberry 
Mousse Jelly cake? This multi-layer, chocolate-
wrapped cake is topped with a showy jelly layer and is, 
the TV judges agreed, delicious. While The Cockettes 
offers a visual feast, it’s also a thorough 350-page 
monograph that includes interviews, profiles, essays 
and memorabilia alongside the photographs. This is a 
showstopper, indeed.”

—Elizabeth O’Brien, Sales and Support Representative

The Cockettes:
Acid Drag & Sexual 
Anarchy, 1969-1972   

by Fayette Hauser

Published by Process Media

Buy it here: 
Trident Booksellers and Café

(Boston, MA)

THIS IS A RECIPE FROM THE GREAT BRITISH BAKE OFF THAT’S PER-
FECT FOR SKILLED BAKERS OR THOSE LOOKING FOR A CHALLENGE. IN 
THAT SPIRIT, WE’VE LEFT THE MEASUREMENTS IN METRIC FORM AS 

THEY APPEAR IN THE RECIPE.
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Step 5: While the cake is baking, prepare the syrup. 
In a small pan combine the sugar with 100 ml water, 
bring to the boil and cook until the syrup reaches 
110°C on the sugar thermometer. Remove from the heat, 
add the kirsch and leave to cool.

Step 6: Place the 20 cm ring mould on a lined baking 
tray and line the inside of the ring with an acetate 
strip. Place the cake layer into the bottom of the 
ring, brush liberally with kirsch syrup and set aside 
while you prepare the chocolate mousse.

Step 7: Soak the gelatine leaf in a bowl of cold 
water for 5 minutes, until soft and floppy. Melt 
the chocolate in a heatproof bowl set over a pan of 
simmering water, stir until smooth, then remove from 
the heat and cool slightly. In a small pan, heat 50 
ml of the cream with the sugar until hot but not 
boiling, then remove from the heat, add the drained 
gelatine leaf and stir gently to melt. Leave to cool 
slightly, then combine with the melted chocolate.

Step 8: In another bowl whisk the remaining cream 
until it will hold soft peaks and fold it into the 
chocolate mixture. Spoon the mousse over the soaked 
sponge in an even layer and chill for about 1 hour, 
or until set.

Step 9: Meanwhile prepare the raspberry mousse. 
Combine the raspberries, sugar and lemon juice in a 
medium pan and cook over a low–medium heat for 3-4 
minutes, stirring frequently until soft. Push the 
berries through a sieve, discard the pips and leave 
the pulp to cool. Weigh out 175 g for the mousse and 
save any leftover for use another time.

Equipment
Medium Pyrex bowl
23 cm springform cake tin, greased, then base-lined 
with baking paper
Sugar thermometer
20 cm ring mould
2 acetate strips, each measuring 6 x 65 cm
Flower jelly art jelly syringe and kit
Kitchen paper
Lightly oiled baking sheet
Large piping bag, fitted with a medium star nozzle

Directions
Step 1: Prepare the jelly (this will take longer 
than anything else to set). Pour 250 ml water into a 
medium bowl, sprinkle the gelatine into the water and 
set aside to bloom for 2-3 minutes. Pour a further 
250 ml water into a pan, add the sugar and heat 
until hot but not boiling, stirring all the while 
to dissolve the sugar. Slide the pan off the heat, 
add the gelatine mixture and mix until completely 
melted. Add the raspberry flavouring and a further 500 
ml cold water and mix well to combine. Pour into a 
medium Pyrex bowl and place in the fridge to set for 
at least 5 hours, but preferably overnight.

Step 2: Heat the oven to 180°C/160°C fan/Gas 4.

Step 3: Make the sponge. Whisk the eggs and sugar in 
a stand mixer for about 3 minutes until pale, trebled 
in volume and the mixture holds a firm ribbon trail.

Step 4: Sift the flour and salt into the bowl and fold 
it in, then gently fold in the melted butter. Pour 
the mixture into the prepared springform tin and 
bake for 15 minutes, until risen and golden. Leave 
to cool, then using the ring mould as a guide cut out 
a 20 cm disc.
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Step 10: Soak the gelatine in bowl of cold water for 
5 minutes, until soft and floppy. Spoon 2 tablespoons 
of raspberry purée into a small pan or jug and heat 
either over a low heat or in the microwave, until hot 
but not boiling. Add the drained gelatine leaf and 
whisk until melted. Add the remaining raspberry purée 
and stir to combine. Whisk the cream to soft peaks, 
and fold in the raspberry mixture until combined. 
Spoon the raspberry mousse over the set chocolate 
mousse and chill for about 2 hours, or until set.

Step 11: For the cream layer, soak the gelatine in 
bowl of cold water for 5 minutes, until soft and 
floppy. Heat the cream in a small pan with the caster 
sugar and vanilla paste until hot but not boiling. 
Add the drained gelatine leaf and whisk to combine 
and melt the gelatine. Leave to cool slightly, then 
pour the cream mixture over the raspberry mousse 
layer and chill again for a further 1 hour, until 
set.

Step 12: Make the coloured jelly. Pour 65 ml of 
cold water into a small bowl and sprinkle over the 
gelatine. Leave to soak for 2 minutes. In a small pan 
combine the condensed milk, whole milk and vanilla 
and heat until hot but not boiling. Remove from the 
heat, add the bloomed gelatine and mix to combine and 
to melt the gelatine.

Step 13: Divide the jelly liquid between 3 small 
bowls and use the food-colouring pastes to colour 
one bowl red, one black and one green. Leave to cool 
slightly. The coloured jelly should be liquid but not 
hot–you may need a bowl of hot water to sit the bowls 
in if they start to set. Remove your large bowl of 
set clear jelly from the fridge and have your syringe 
sets ready–you will need 3 different needles to make 
a poppy–a fine petal, fluted petal and broad leaf.

Injecting 10-12 fine petals into the clear jelly.

Hermine’s Chocolate and Raspberry Mousse 
Jelly Cake.
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Step 14: Using a teaspoon, scoop a small, grape-sized 
ball of set jelly from the middle of the top of the 
bowl. Starting with the black jelly fill the syringe 
and attach the fine petal needle. Push the needle 
into the middle of the jelly and gently depress the 
plunger on the syringe as you lift the syringe up 
and out of the jelly. Repeat until you have injected 
10-12 fine petals into the jelly. Use kitchen paper 
to mop up any spills on the top.

Step 15: Fill the second syringe with red jelly and 
attach the fluted petal needle. Push the needle into 
the jelly and inject red petals all around the fine 
black petals, depressing the syringe plunger and 
simultaneously pulling the needle out of the jelly. 
Turn the bowl around and mop up excess spills as you 
go. Pipe additional black dots in between the red 
petals. Turn the bowl over from time to time to check 
on your design.

Step 16: Fill the third syringe with green jelly, 
attach the leaf needle and pipe a single or double 
layer of leaves around the red petals. Mop up any 
spills and return the jelly flower bowl to the fridge 
for at least 1 hour to set before turning out to 
serve.

Step 17: Melt the dark chocolate in a microwave or 
a bowl set over a pan of simmering water and spread 
it evenly over the remaining acetate strip and cool 
until just set. To assemble, carefully unmould the 
cake from the tin, remove the acetate collar and 
place the cake onto a serving plate.

Step 18: Dip the jelly bowl in a sink of hot water for 
about 20 seconds to loosen the sides, then carefully

Hermine with her cake on the Great British Bake Off.

unmould the jelly onto the lightly oiled baking 
sheet. Carefully lift the jelly onto the top of the 
mousse cake.

Step 19: Wrap the chocolate-coated acetate strip 
around the cake, chill for 5 minutes, then peel 
off the acetate. Whip the cream until it holds soft 
peaks, scoop into the piping bag fitted with the star 
nozzle and pipe around the bottom edge of the cake 
to serve.
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Erin’s Snowball Cookies
Inspired by The Bear

Ingredients
1 cup all-purpose flour
1½ cup pecans, very finely chopped (you can substitute 
walnuts)
¼ cup granulated sugar
Pinch kosher salt
1 teaspoon pure vanilla extract
½ cup butter, chopped and softened
1 cup powdered sugar

Directions
1. Preheat oven to 350° and line a large cookie sheet 
with parchment. In a large bowl, mix flour, walnuts, 
granulated sugar, salt, and vanilla. Add butter and, 
using your hands, combine everything until mixture 
resembles a coarse meal.

2. Form dough into small balls and place on prepared 
cookie sheet.

3. Bake 15 minutes.

4. When they’re still warm but cool enough to touch, 
roll cookies in powdered sugar.

5. Set aside on a rack to cool completely. When cool, 
dust again in powdered sugar.

These can be baked right away, but for best results, 
chill the dough in the refrigerator for a couple 
hours. This will help the cookies keep their shape 
when baking. Pairs well with hot chocolate and 
sweatpants.

“Andrew Krivak’s The Bear is a moving fable about a 
young girl and her father, the last two inhabitants on 
Earth, who survive by living off the land and learning 
to coexist in a world that nature has reclaimed. 
This includes long, snowy, and brutal winters. What 
better treat to eat while hibernating this winter 
with a good book than a snowball cookie?  

Sure, it can be a little messy to eat a crumbly, 
powdered sugar-covered cookie while flipping book 
pages, but you’ll be so immersed in this gorgeous 
novel—and so enticed by these cookies—that it will 
be worth it.”

—Erin Kottke, Senior Marketing Manager

The Bear 

by Andrew Krivak 

Published by Bellevue 
Literary Press

Buy it here: 
The Irreverent Bookworm

(Minneapolis, MN)
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Life imitates art.

24 25



Janna’s Sim-Sim Cookies
Inspired by Kintu

Ingredients
Use equal parts of
• Sesame seeds (clean & dry)
• Sugar

Directions
1. Heat together over a low temperature until the 
sugar liquefies. Be careful not to let the mixture 
cook too long, or the cookies will be too brittle.

2. Pour the hot mixture onto a flat, greased surface. 
Work quickly to pat or roll the hot mixture into a 
flat sheet, approximately ¼ inch thick.

3. Cool until warm to the touch, but not hot. Slice 
into squares. Separate the square cookies and move 
them to another surface to finish cooling.

“Kintu by Jennifer Nansubuga Makumbi is one of my 
favorite books. It is set in Uganda so naturally 
I looked up ‘Ugandan cookies.’ I like the Sim-Sim 
Cookie recipe best because it only takes three steps 
and has two ingredients (I don’t bake). You heat 
sugar and sesame seeds; pour onto a greased tray, 
and cool before cutting into squares. Or you could 
use a Uganda-shaped cookie cutter, which is readily 
available online.”

—Janna Rademacher, Client Relations Manager

Kintu 

by Jennifer Nansubuga 
Makumbi 

Published by Transit Books

Buy it here: 
Next Chapter Booksellers

(Saint Paul, MN)
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Jim’s Tradition(al) Candied Pecans
Inspired by The Tradition

Ingredients
1 tablespoon maple syrup
1 tablespoon honey
½ tablespoon butter
¼ teaspoon cayenne pepper (or to taste)
¼ teaspoon salt
¼ teaspoon allspice
1 cup pecan halves

Directions
Blend ingredients in saucepan over medium heat, then 
add pecans and stir to coat. Transfer pecans to 
parchment paper-lined baking sheet. Bake 8 to 10 
minutes at 400 degrees. 

“Jericho Brown’s sweet, rich, and slightly spicy 
book, The Tradition, is a great holiday book to savor 
and share. You can snack on its poems when you crave 
a little something to help get through the day.”

—Jim Nichols, VP, Sales

The Tradition 

by Jericho Brown 

Published by Copper Canyon 
Press

Buy it here: 
Porter Square Books
(Cambridge, MA)
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Jordan’s Peanut Butter Fudge
Inspired by Problems

Ingredients
½ cup butter or margarine
2 cups sugar
½ cup unsweetened cocoa powder
1/8 teaspoon salt
½ cup milk
2 teaspoons vanilla
½ cup peanut butter
3 cups quick-cooking rolled oats

Directions
In saucepan, combine butter, sugar, cocoa powder, 
salt, and milk. Cook over medium heat until mixture 
boils. 

Add vanilla, then boil the mixture for 3 minutes, 
stirring occasionally.

Remove from heat. Stir in peanut butter until 
well-combined and smooth.

Add oatmeal to the saucepan, incorporating evenly. 
Pour into buttered 9x9-inch pan. 

Cool several hours or until firm, then cut into 
squares. Hot tip! The fudge also tastes delicious 
served immediately while warm (before it’s cooled 
and become firm) with a scoop of vanilla ice cream.

RECIPE ADAPTED FROM THE NEW PILLSBURY FAMILY COOKBOOK. 

“I was deeply saddened by Jade Sharma’s death in 2019, 
and when looking up a passage in Problems earlier 
this year I ended up rereading the slender novel in 
one feverish sitting. It’s a gripping story about 
a young female writer in the throes of infidelity, 
mental illness, and addiction, and Sharma writes 
with an acidic wit and candor that’s refreshingly 
unsentimental.

Like Problems, this Peanut Butter Fudge is rich and 
fulfilling, no nonsense, and laced with a welcome 
spikiness (oatmeal). The original recipe comes from 
a well-worn copy of the New Pillsbury Family Cookbook 
from the 1970s, and it’s long been a go-to classic 
at family gatherings. The ingredients are simple and 
likely to be on hand, so it’s easy to make in a pinch 
when you need a quick, last-minute treat.”

—Jordan Bascom, Marketing Coordinator

Problems 

by Jade Sharma

Published by Coffee House 
Press

Buy it here: 
Moon Palace Books
(Minneapolis, MN)
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Josh’s Planet Wax Peanut Butter 
Cookies

Inspired by Planet Wax: Sci-Fi/Fantasy 
Soundtracks on Vinyl

Ingredients
½ cup granulated sugar
½ cup packed brown sugar
½ cup creamy peanut butter
½ cup butter, softened 
1 egg
1½ cups all-purpose flour
¾ teaspoon baking soda
½ teaspoon baking powder
Additional granulated sugar
1 bag psychedelic chocolate chips

Directions
Heat oven to 375°F. In large bowl, beat ½ cup granulated 
sugar, the brown sugar, peanut butter, butter, and 
egg until well blended. Stir in flour, baking soda, 
and baking powder until dough forms.

Shape dough into 1-inch balls; roll in additional 
granulated sugar. Place about 2 inches apart on 
ungreased cookie sheet.

Bake 6 minutes. Remove cookies and press psychedelic 
chocolate chips in center of each cookie. Bake an 
additional 2 minutes or until edges are light golden 
brown, then remove from oven and cookie sheets to 
cooling rack.

“Planet Wax covers the best and most unique scores 
the sci-fi and fantasy genres have to offer, while 
showcasing their original vinyl LP artwork! I’m a 
huge sci-fi and fantasy movie fan, and soundtracks/
scores from movies such as Star Wars and Conan the 
Barbarian (and their subsequent sequels) take me to 
different worlds as soon as the music hits my ears, 
just like these Planet Wax Peanut Butter Cookies 
take me to a different world as soon as they hit my 
taste buds. The cookies look and taste great, and 
are the perfect complement to any meal, just like 
these soundtracks are the perfect complement to their 
respective films.”

–Josh Brown, Operations and Inventory Specialist

Planet Wax:
Sci-Fi/Fantasy 

Soundtracks on Vinyl 

by Aaron Lupton and Jeff 
Szpirglas 

Published by 1984 Publishing

Buy the book at your 
favorite local indie and 

then make a donation here:
Help Save Uncle Hugo’s 

Bookshop
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A Tribute to Uncle Hugo’s Bookshop
by Josh Brown

Founded in 1974, Uncle Hugo’s Bookshop was the 
nation’s oldest independent science-fiction bookstore. 
In the early hours of May 30, 2020, riots erupted 
in Minneapolis, Minnesota, following widespread 
protests over the unjust killing of George Floyd. In 
the unfortunate violence that followed, Uncle Hugo’s 
Bookstore was set on fire. While a great loss for the 
community, the loss of a building or even a business 
is nothing compared to the loss of life that set 
off unrest around the world—not only George Floyd’s 
death but the deaths of so many Black Americans who 
have been killed as a result of the injustices in 
America’s current legal system. 

Uncle Hugo’s Bookshop was an incredible place, 
somewhere to feel at home and a place where I personally 
discovered so many new and wonderful science-fiction 
books and authors. Uncle Hugo’s Bookshop does hope to 
someday rebuild, but even it doesn’t, the store will 
always live on in the hearts and minds of those who 
frequented, or even just stopped in once on a whim. 

Donate to the campaign to 
Help Save Uncle Hugo’s Bookshop.
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Julie’s Norwegian Butter Cookies
(Serinakaker)

Inspired by The Unseen

Ingredients
1½ cups salted butter softened (3 sticks)
½ teaspoon baking powder
½ teaspoon kosher salt
4 cups all-purpose flour
1½ cups sugar
2 teaspoons vanilla extract
½ teaspoon almond extract
3 eggs divided
¼ cup almonds sliced or finely chopped

Directions
Preheat your oven to 350 degrees F and line one or 
two baking sheets with parchment paper. In a large 
bowl, mix together softened butter, baking powder, 
kosher salt, and flour with an electric hand mixer 
until well blended and the texture resembles coarse 
sand. Add the sugar and mix until well-combined. Add 
the vanilla extract and almond extract and two of the 
eggs, then mix until well combined.

Using a small cookie scoop, measure out equal portions 
of the dough and roll into balls. Place on baking 
sheet and, using your thumb, press on the center of 
each ball to create a small indentation (if you find 
that the dough is too sticky, keep a small bowl of 
water next to you to dip your thumb into every so 
often).

Beat remaining egg in a small bowl and brush the 
tops and sides of each indented cookie with the egg. 
Sprinkle with the almonds. Bake for 16 minutes, or 
until cookies are only JUST beginning to brown.

THE RECIPE IS FROM BOWL OF DELICIOUS, A FOOD BLOG.

“The Unseen by Roy Jacobson takes place at the turn of 
the century. A Norwegian family living on an island 
is brought to life in this novel where a hardscrabble 
existence is leavened by the beauty of the natural 
world. I imagine that holiday traditions were very 
much a part of island life and what could be sweeter 
than Serinakaker, a classic Norwegian butter cookie 
with melt-in-your mouth flavors of almond and vanilla. 
So curl up with a cup of tea, a plate of Serinakaker, 
and The Unseen.”

–Julie Schaper, VP, President

The Unseen 

by Roy Jacobsen, translated 
from the Norwegian by Don 
Bartlett and Don Shaw 

Published by Biblioasis

Buy it here: 
Point Reyes Books

(Point Reyes Station, CA)
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Lindsay’s French Palmier Cookies
Inspired by Her Here

Ingredients
2 cups granulated sugar
1/8 teaspoon kosher salt
2 sheets puff pastry, defrosted

Directions
1. Preheat the oven to 450 degrees F.

2. Combine the sugar and kosher salt. Pour 1 cup of 
the sugar/salt mixture on a flat surface such as wooden 
board or marble. Unfold each sheet of puff pastry onto 
the sugar and pour ½ cup of the sugar mixture on 
top, spreading it evenly on the puff pastry. This is 
not about sprinkling, it’s about an even covering of 
sugar. With a rolling pin, roll the dough until it’s 
13 by 13-inches square and the sugar is pressed into 
the puff pastry on top and bottom. Fold the sides of 
the square towards the center so they go halfway to 
the middle. Fold them again so the two folds meet 
exactly at the middle of the dough. Then fold 1 half 
over the other half as though closing a book. You 
will have 6 layers. Slice the dough into 3/8-inch 
slices and place the slices, cut side up, on baking 
sheets lined with parchment paper. Place the second 
sheet of pastry on the sugared board, sprinkle with 
the remaining ½ cup of sugar mixture, and continue as 
above. (There will be quite a bit of sugar left over 
on the board.) Slice and arrange on baking sheets 
lined with parchment.

3. Bake the cookies for 6 minutes until caramelized 
and brown on the bottom, then turn with a spatula and 
bake another 3 to 5 minutes, until caramelized on the 
other side. Transfer to a baking rack to cool. 

THIS RECIPE IS FROM INA GARTEN, VIA THE FOOD NETWORK.

“Her Here is an incredibly engaging, layered, 
masterfully executed debut novel.  The dual settings 
of France and Thailand are conjured so fully that, 
for a few hours, my thirst for travel was quenched. 
French Palmier Cookies would most certainly be baked 
every Christmas by Siobhan, one of several fully-
formed, intriguing women in this novel.  It was 
a finish-it-and-flip-right-back-to-the-beginning-to-
start-over read!”

–Lindsay Eidel, Senior Client Relations Manager

Her Here 

by Amanda Dennis

Published by Bellevue 
Literary Press

Preorder it here: 
The Next Chapter

(Omaha, NE)

38 39

https://www.nextchapterbooksandgifts.com/


Piper’s Pippa Park Basketball Cookies
Inspired by Pippa Park Raises Her Game

Ingredients
1 cup sugar
1 cup butter, softened
1 large egg
2 cups all-purpose flour
¾ cup cornmeal
1 tablespoon freshly grated orange zest
2 teaspoons baking powder
¼ teaspoon ground nutmeg
Sugar for sprinkling
Orange decorating sugar
Brown cake icing, piped in shape of lines on your 
basketball!

Directions
1. Combine 1 cup sugar, butter, and egg in large 
bowl. Beat at medium speed, scraping bowl often, 
until creamy. Add all remaining ingredients except 
additional sugar and decorator sugar. Beat at low 
speed until mixture forms a dough.

2. Divide dough into fourths. Shape each fourth into 
12-inch (1-inch diameter) log. Wrap each in plastic 
food wrap. Refrigerate at least 1 hour until firm.

3. Heat oven to 375°F. 

4. Cut logs into ¼-inch slices with sharp knife. 
Place 1 inch apart onto ungreased cookie sheets. 
Press cookies with fork dipped in sugar to make a 
crisscross design. Bake 6-9 minutes or until edges 
are lightly browned. Immediately sprinkle with 
decorating sugar, if desired. Pipe brown icing in 
basketball lines!

“At our house, we like our sports stories, and this 
year we really enjoyed reading Erin Yun’s Pippa Park 
Raises Her Game, from Fabled Films. And while it 
seems like an easy lay-up to say that these cookies 
are a slam dunk, they legitimately are awesome 
tasting, easy to make, and, if decorated properly, 
indistinguishable from actual basketballs. And when 
the desserts are good, you can be as corn(meal)y as 
you’d like!”

–Tucker Stone (Piper’s dad), Client Marketing Manager

Pippa Park Raises Her 
Game 

by Erin Yun 

Published by Fabled Films

Buy it here: 
Split Rock Books
(Cold Spring, NY)
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