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Orange Cream filled Sandwich Cookies
Makes 40- 2” (5cm) sandwich cookies
Prep time: 60 minutes Chilling time: about 45 minutes
Baking time: 10 minutes

Cookie
● 2½ cups (315g) all purpose flour
● 1 cup (227g) unsalted butter, room

temperature
● ½ cup (70g) granulated sugar
● ½ tsp salt
● 1 large egg
● 1 Tbsp orange zest

Filling
● ½ cup (115g)

unsalted butter, room temperature
● 1¾ cups (210g) powdered icing

sugar
● ⅓ cup (80g) orange marmalade,

sieved, keep the pieces of orange
peel for the decorations

● 2 tsp brandy extract
● ¼ tsp salt

Grease or line baking sheets with parchment or use a silicone mat.
In a medium size mixing bowl, beat the butter, salt and sugar.
Add the egg and beat for about 3 minutes until light.

Beat in the zest.
Add the flour and beat on low or stir by hand until incorporated.
Wrap, flatten and refrigerate for at least half an hour.

Heat the marmalade a bit so it is less thick, then press the marmalade gently through a sieve.
Take the orange rind pieces out and cut them up to put on top of the cookies. Set the jelly part
aside to cool.

I roll the cookie dough on a piece of baking parchment, cut the shapes then remove the scraps
around them.  Save them to roll again.
Put the parchment with the shapes on a baking sheet and into the freezer until the pieces are
firm enough to space apart on the baking sheet.  They won’t spread much.
Meanwhile, heat the oven to 325°F (165°C).

Top half of the cookies with pieces of orange peel from the marmalade before baking.

Bake for about 10 minutes until barely golden. Let cool on baking sheets about 5 minutes before
removing.  Cool completely before filling.

For the Filling
Beat all of the ingredients together until completely mixed and light and smooth.
Lightly pipe or spread filling onto the bottom of a plain cookie.
Place an orange peel cookie on top, (bottom side down) and press gently and
evenly.


