baltimore SUGAR COOKIES
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These are the fabulous Baltimore Berger Sugar Cookies, a product of that city’s DeBaufre Bakeries, and a close relation to New York City’s Black and Whites (a.k.a. Half and Halfs). These cake-like, jumbo-sized cookies are piled with thick, rich chocolate icing—the thicker the better – Baltimore’s finest!
Cookies:

1 cup sour cream 

2 cups white sugar 

1 cup butter, slightly softened 

4 eggs 

1 teaspoon almond extract or vanilla (I like almond) 

6 cups flour 

3 teaspoons baking powder 

1 teaspoon baking soda 

1 teaspoon salt 

Fudge Frosting: 

3 1/2 cups (21 ounces) Guittard semi sweet chocolate chips
4 ounces Ghiradelli bittersweet chocolate chips
2 tablespoons (1 3/8 ounce) light corn syrup
4 tablespoons (1/2 stick, 2 ounces) unsalted butter
1 1/2 cups (12 ounces) heavy cream 

HOW I MAKE THEM:
1. Combine sour cream, sugar, butter, eggs, and vanilla/almond extract. Beat for 2-3 minutes. 

2. Add dry ingredients and mix well. Dough will still be wet and sticky. Let the dough chill in fridge for at least 60 minutes or until firm.  (Note: a trick is to place some of the dough in between a silicone baking sheet and a sheet of parchment paper and rolling it out to the desired thickness.  Put the sheets in the fridge until firm then when ready, place the silicone sheet on your baking pan, remove the top sheet and start cutting into shapes with cookie cutters. 

3. Roll it out to about 1/4 inch thick and use cookie cutters to make shapes or circles. You may have to add a little flour to roll them out so the dough is workable but remember the less flour you use the softer your cookie will be. 

4. Preheat oven to 350 degrees.  Bake until LIGHT golden brown about 8-10 minutes. When you take them out they will seem underdone but they aren't. Let them cool on the pan and they will be perfect and moist. It you like them harder and more crunchy just bake them a little longer. 
5. To make the icing: Place the chocolate chips, baking chocolate, corn syrup, butter, and cream into a large microwave-safe bowl, or into a large saucepan. Heat the mixture till it’s very hot; the cream will start to form bubbles. Remove from the heat, and stir until smooth. Let cool to room temperature; this will take at least a couple of hours, so plan accordingly. When completely cool, beat with an electric mixer for 6 to 7 minutes, until the icing lightens in color just a bit, and thickens just slightly. 
6. Spread each cookie with a generous 3 tablespoons icing (about 42g, about 1 1/2 ounces), leaving ¼" bare around the outside edge of each cookie. A heaped tablespoon cookie scoop works very well here. It’ll feel like you’re piling on a lot of icing; that’s precisely the point! Allow to set, then store airtight in a single layer.

Yield:  3 dozen cookies
5
2

