Split Seconds
Recipe submitted by Sue Miloszewski
INGREDIENTS
•
•
•
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•

2 cups all-purpose flour, plus more for dusting the work surface
¾ tsp salt
½ tsp baking powder
1 ½ sticks of butter at room temperature
2/3 cup granulated sugar
1 large egg
1 tsp vanilla extract
½ cup smooth jam

DIRECTIONS
Heat the oven to 350°F. Line 2 baking sheets with parchment paper; set aside.
Whisk the measured flour, salt, and baking powder in a medium bowl to remove any lumps; set aside.
Beat butter and sugar in a stand mixer w/paddle attachment on medium speed until light and fluffy,
about 3 minutes. Add the egg and vanilla. Beat on medium speed about 1 1/2 minutes. Add the flour
mixture and beat on low speed until the dough just comes together, about 45 seconds.
Turn the dough onto a floured work surface and form into a disk. Divide dough into 4 equal portions.
Using your hands, roll each portion into a 10”x1” log. Carefully transfer 2 logs onto each baking sheet.
Using the handle of a wooden spoon, make a 1/2-inch-wide and 1/2-inch-deep trough in the center of
each log, leaving a 1/2-inch border at each end. Place the jam in a piping bag or a resealable plastic bag
(snip off one bottom corner) and pipe the jam into each of the troughs.

Bake 10 minutes. Rotate and bake until the cookie logs are light golden brown around bottom edges,
about 10 to 12 minutes more. Keep logs on parchment sheets and let cool for 15 minutes on wire racks.
Pick up 1 of the parchment sheets and carefully transfer the two logs to a cutting board. Cut each log on
the diagonal into 1-inch-wide pieces. Transfer the cookies to the wire rack. Repeat with the remaining
parchment sheet and cookie logs. Let the cookies cool completely.
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