
Speculaas 
 
3 cups all purpose flour 
1 tsp. allspice 
1 tsp. ground ginger 
1 tsp. ground cardamom 
¼ tsp. grated nutmeg 
⅛ tsp. baking powder 
8 oz. butter 
½ cup firmly packed light brown (yellow) sugar 
1 egg 
½ cup blanched, slivered almonds 
 
 
I use a food processor for making these cookies, but all steps can be done by 
hand. 
 
Let egg and butter come to room temperature. 
 
Finely chop the almonds and set aside. (You don’t need to clean the bowl if you 
are using a food processor, since the almonds get mixed back into the cookie 
dough at the end.) 
 
Combine the dry ingredients in a bowl and set aside. 
 
Cream butter and sugar (in the food processor, or in a second mixing bowl) 
until light and fluffy. Beat in the egg until the mixture is smooth. 
 
Beat flour mixture into butter mixture, adding about a quarter at a time. 
If you are mixing by hand, add the almonds with the last of the flour. If using a 
food processor, add almonds after the flour is thoroughly mixed in and process 
just until they are evenly distributed. You may need to finish the mixing by 
kneading by hand. The dough should be fairly stiff. 
 
Divide dough in two and roll into logs. Wrap in wax paper or plastic wrap and 
refrigerate until stiff. (You can leave overnight.) 
 
Preheat oven to 350°F (about 175°C, or Gas Mark 4). 
 
Remove cookie dough logs from the fridge, unwrap and slice into ¼ inch (0.6 
cm) rounds. Place on a prepared cookie sheet. (I line mine with re-useable 
silicone sheets, but you can use baker’s parchment or just grease the sheet 
lightly.) 
 
 
Bake for 20 minutes or until just beginning to turn golden around the edges. 
 
Cool on a wire rack. Enjoy! (These freeze well, or can be kept in an airtight tin 
for a couple of weeks.) 
 


