
mexican wedding cookies martha stewart

mexican wedding cookies martha stewart are a classic treat loved by many for
their rich, buttery flavor and delicate, crumbly texture. These delightful
cookies, also known as snowball cookies or Russian tea cakes, are a staple
during holidays and celebrations. Martha Stewart's take on Mexican wedding
cookies offers a refined recipe that balances traditional ingredients with
expert baking techniques to deliver perfect results every time. This article
explores the origins of Mexican wedding cookies, details Martha Stewart’s
specific recipe, provides tips for baking, and suggests variations to
customize this beloved dessert. Whether a seasoned baker or a novice,
understanding the nuances of this recipe ensures a delicious outcome. The
following sections will guide you through the history, ingredients,
preparation methods, and serving ideas related to Mexican wedding cookies
Martha Stewart style.
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Martha Stewart’s Mexican Wedding Cookies Recipe

Key Ingredients and Their Roles

Baking Tips for Perfect Cookies
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History and Origin of Mexican Wedding Cookies

Mexican wedding cookies have a rich cultural background and are known by
various names across different regions, including Russian tea cakes and
snowball cookies. These cookies are traditionally served at weddings and
special occasions, symbolizing celebration and unity. The recipe likely
originated from Eastern European immigrants who adapted their recipes using
local ingredients, which eventually became popular in Mexico and the
southwestern United States. The hallmark of these cookies is their tender,
buttery texture combined with finely chopped nuts and a generous coating of
powdered sugar, which gives them their signature snowy appearance.

Traditional Significance

The traditional significance of Mexican wedding cookies lies in their
association with joyous events, especially weddings. They are often given as



favors or served as part of dessert spreads. The symbolic white powdered
sugar coating represents purity and new beginnings, which aligns with the
themes of marriage and celebration.

Regional Variations

While the core ingredients remain consistent, regional variations exist. Some
recipes incorporate different types of nuts, such as pecans, walnuts, or
almonds, depending on availability. Additionally, spices like cinnamon or
vanilla extract may be added for enhanced flavor. These subtle differences
reflect the local tastes and traditions where the cookies are made.

Martha Stewart’s Mexican Wedding Cookies Recipe

Martha Stewart’s recipe for Mexican wedding cookies is celebrated for its
precise measurements and clear instructions, ensuring reliable results. Her
approach emphasizes the importance of using high-quality ingredients and
proper mixing techniques. The recipe is straightforward, making it accessible
for bakers of all skill levels while maintaining the authentic taste and
texture expected from traditional Mexican wedding cookies.

Ingredients List

The key ingredients in Martha Stewart’s Mexican wedding cookies recipe
include:

All-purpose flour

Unsalted butter

Powdered sugar (for both dough and coating)

Vanilla extract

Finely chopped nuts (commonly pecans or walnuts)

Salt

Each ingredient plays a vital role in the final texture and flavor,
contributing to the cookies’ crumbly yet tender consistency and sweet finish.



Step-by-Step Preparation

Martha Stewart’s method involves creaming the butter and sugar to create a
smooth base, gradually incorporating the dry ingredients, and folding in the
nuts. The dough is then shaped into small balls and baked until just set,
ensuring a soft texture. After baking, the cookies are rolled in powdered
sugar while still warm, which helps the sugar adhere perfectly, creating the
signature look.

Key Ingredients and Their Roles

Understanding the function of each ingredient in Mexican wedding cookies
Martha Stewart style is essential for baking success. The balance of these
ingredients contributes to the cookies’ unique texture, flavor, and
appearance.

Butter

Butter is the primary fat source, providing richness and tenderness. The use
of unsalted butter allows control over the salt level and ensures a clean,
buttery flavor. Properly creamed butter traps air, which helps in achieving a
light texture.

Flour

All-purpose flour forms the structure of the cookies. It is important not to
overmix the dough to avoid developing too much gluten, which can lead to
tougher cookies. The flour works with the fat to create a delicate crumb.

Powdered Sugar

Powdered sugar is used both in the dough and as a coating. Its fine texture
contributes to the melt-in-the-mouth quality of the cookies and provides a
sweet finish that contrasts with the nuttiness.

Nuts

Chopped nuts add flavor, texture, and a slight crunch to the cookies. Pecans



and walnuts are preferred for their rich, buttery profiles, but almonds are
also a popular alternative. The nuts should be finely chopped to blend
seamlessly with the dough.

Vanilla Extract and Salt

Vanilla extract enhances the overall flavor, adding warmth and depth. A small
amount of salt balances the sweetness and intensifies the flavors of the
other ingredients.

Baking Tips for Perfect Cookies

Achieving the ideal Mexican wedding cookies Martha Stewart style involves
attention to detail during preparation and baking. The following tips help
ensure consistent, delicious results every time.

Proper Butter Temperature

Use butter that is softened but not melted. This allows for proper creaming
with the sugar, creating a light and airy dough that bakes into tender
cookies.

Mixing Techniques

Mix the dough just until the ingredients are combined. Overmixing can develop
gluten, resulting in a tougher cookie. Folding in the nuts gently preserves
the dough’s delicate texture.

Shaping and Size

Shape the dough into uniform small balls, approximately one inch in diameter.
This ensures even baking and consistent size for serving. Using a cookie
scoop can help maintain uniformity.

Baking Time and Temperature

Bake the cookies at a moderate temperature, usually around 350°F (175°C),



until the bottoms are lightly browned but the tops remain pale. Overbaking
will dry out the cookies and reduce their characteristic melt-in-the-mouth
texture.

Coating with Powdered Sugar

Roll the cookies in powdered sugar while they are still warm. The warmth
helps the sugar adhere better, creating an even coating. For a thicker layer,
roll them again after they have cooled.

Variations and Serving Suggestions

Martha Stewart’s Mexican wedding cookies recipe serves as a versatile base
that can be adapted with various flavor and ingredient modifications. These
variations allow customization to suit different tastes and occasions.

Nut Substitutions

While pecans and walnuts are traditional, other nuts such as almonds,
hazelnuts, or pistachios can be used to introduce new flavors. Toasting the
nuts lightly before chopping enhances their aroma and taste.

Flavor Enhancements

Adding spices such as cinnamon, nutmeg, or cardamom can complement the
buttery flavor of the cookies. Citrus zest, like lemon or orange, may also be
incorporated for a fresh twist. Additionally, almond or coconut extracts
provide alternative flavor profiles.

Gluten-Free Options

For gluten-free variations, substitute the all-purpose flour with a gluten-
free flour blend designed for baking. Ensure the blend contains xanthan gum
or another binding agent to maintain the texture.

Serving Ideas



Mexican wedding cookies are perfect for holiday platters, gift boxes, or
afternoon tea. They pair well with coffee, hot chocolate, or spiced teas.
Presenting them in decorative tins or wrapped in cellophane bags adds a
festive touch for gifting.

Serve alongside other holiday cookies for variety

Use as favors for weddings or special events

Pair with seasonal beverages like eggnog or mulled wine

Incorporate into dessert trays for parties and gatherings

Frequently Asked Questions

What are Mexican Wedding Cookies according to Martha
Stewart?
Mexican Wedding Cookies, as described by Martha Stewart, are buttery, nutty
shortbread cookies coated in powdered sugar, traditionally served at weddings
and celebrations.

What ingredients does Martha Stewart recommend for
Mexican Wedding Cookies?
Martha Stewart's recipe typically includes butter, powdered sugar, vanilla
extract, all-purpose flour, and finely chopped nuts such as pecans or
walnuts.

How does Martha Stewart suggest preparing Mexican
Wedding Cookies?
She advises creaming butter and sugar, mixing in vanilla and nuts, then
folding in flour to form a dough, shaping into balls, baking until lightly
golden, and rolling them in powdered sugar while warm.

Can Martha Stewart's Mexican Wedding Cookies be made
gluten-free?
Yes, you can substitute the all-purpose flour in Martha Stewart's recipe with
a gluten-free flour blend, maintaining the same quantity for a gluten-free
version.



How long should Mexican Wedding Cookies be baked
according to Martha Stewart?
Martha Stewart recommends baking the cookies at 350°F (175°C) for about 15 to
20 minutes, until the edges are lightly golden.

Does Martha Stewart provide tips for storing Mexican
Wedding Cookies?
Yes, she suggests storing the cookies in an airtight container at room
temperature for up to one week, or freezing them for longer storage.

Are there any variations of Mexican Wedding Cookies
mentioned by Martha Stewart?
Martha Stewart mentions variations such as using different nuts like almonds
or hazelnuts, or adding a pinch of cinnamon for extra flavor.

What makes Martha Stewart's Mexican Wedding Cookies
special compared to other recipes?
Her recipe emphasizes a perfect balance of buttery texture, nutty flavor, and
generous coating of powdered sugar, resulting in a tender, melt-in-your-mouth
cookie that is both traditional and reliably delicious.

Additional Resources
1. Martha Stewart's Baking Handbook
This comprehensive guide by Martha Stewart offers a wide variety of baking
recipes, including detailed instructions for Mexican wedding cookies. The
book emphasizes classic techniques and beautiful presentations, making it
perfect for both beginners and experienced bakers. You'll find tips on
achieving the perfect texture and flavor for these buttery, nutty treats.

2. The Martha Stewart Living Cookbook: A Year of Recipes for Every Season
In this seasonal cookbook, Martha Stewart includes recipes for festive
cookies like Mexican wedding cookies, ideal for holiday celebrations. The
book focuses on fresh, seasonal ingredients and provides step-by-step recipes
to help you create memorable dishes throughout the year. Perfect for those
looking to incorporate traditional and elegant desserts into their
gatherings.

3. Martha Stewart's Cookies: The Very Best Treats to Bake and to Share
Dedicated entirely to cookies, this book features an assortment of recipes,
including Martha Stewart’s take on Mexican wedding cookies. It offers tips on
texture, flavor enhancements, and presentation ideas, making it a go-to
resource for cookie enthusiasts. The book also includes variations to



customize your cookie platter.

4. The Mexican Kitchen: Authentic Recipes and Stories by Margarita Carrillo
Arronte
While focused broadly on Mexican cuisine, this book includes traditional
dessert recipes like Mexican wedding cookies, providing cultural context and
authentic preparation methods. It’s an excellent resource for those
interested in exploring the flavors and heritage behind the dishes. The book
also features beautiful photography and personal stories from the author.

5. Sweet Traditions: Classic Mexican Desserts
This collection dives into beloved Mexican sweets, highlighting traditional
recipes such as Mexican wedding cookies. It explains the origins and
variations of these cookies across different regions of Mexico. The book is
perfect for anyone wanting to explore authentic Mexican pastry techniques and
flavors.

6. The Art of the Cookie: The Ultimate Cookie Lover's Cookbook
This extensive cookie cookbook covers a range of recipes, including Mexican
wedding cookies inspired by Martha Stewart’s approach. It offers baking tips,
ingredient substitutions, and creative decorating ideas. Great for bakers who
want to expand their cookie repertoire with both classic and international
flavors.

7. Married to Cookies: Celebrating Wedding Traditions with Sweets
Focusing on wedding-themed cookies from around the world, this book includes
recipes like Mexican wedding cookies and their significance in wedding
celebrations. It provides cultural insights and suggestions for incorporating
these treats into modern wedding festivities. The book is ideal for couples
and bakers planning a wedding dessert menu.

8. Martha Stewart’s Entertaining
This book offers elegant recipes and entertaining tips, featuring Mexican
wedding cookies as part of its dessert selections. It emphasizes presentation
and hospitality, helping hosts create beautiful and delicious spreads for
guests. The book is a great resource for those who want to impress with
classic, crowd-pleasing treats.

9. Cookies Around the World: Traditional Treats and Modern Twists
Explore cookie recipes from various cultures, including Mexican wedding
cookies, with insights into their traditional preparation and modern
adaptations. This book blends cultural history with practical baking advice,
making it a wonderful addition for those interested in global desserts. It
encourages experimentation while honoring classic flavors.
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