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Total: 1 hr 30 min
Active: 30 min
Yield: 24 cookies
Level: Easy

Ingredients

Directions
Preheat the oven to 375 degrees F and line
2 baking sheets with parchment paper.

Whisk together the flour, baking powder and
salt in a medium bowl until combined. Beat
the butter and 1/2 cup of the sugar with an
electric mixer on medium speed in a large
bowl until creamy, about 1 minute. Add the
cream, rum extract, cloves, egg yolk and 2
teaspoons of the nutmeg and beat until smooth. Add the flour mixture and mix on low
speed until the dough just combines.

Roll the dough into twenty-four 1-inch balls using a 1/2-ounce ice cream scoop or a
tablespoon. Combine the remaining 1/4 cup sugar and 2 teaspoons nutmeg in a
small bowl. Roll the balls in the spiced sugar to coat, and then arrange 2 inches apart
on the prepared baking sheets.

Bake the cookies, rotating the baking sheets front to back and top to bottom halfway
through, until golden brown at the edges, about 14 minutes. Remove the baking
sheets from the oven, place on wire racks and immediately press a chocolate drop in
the center of each cookie while it is still soft and warm. Do not move the cookies until
the chocolate has completely set and the cookies are cool, at least 1 hour.

Copyright 2017 Television Food Network, G.P. All rights reserved.

Eggnog Blossoms
Recipe courtesy of Food Network Kitchen

The spicy-rich flavors of eggnog (including nutmeg, cream and rum) add a new holiday twist to a classic cookie
shape, and the striped chocolate candies on top make them even more festive. 

1 1/4 cups all-purpose flour (see Cook's Note)
1/4 teaspoon baking powder
1/4 teaspoon kosher salt
1 stick (8 tablespoons) unsalted butter, at
room temperature
3/4 cup sugar
1 tablespoon heavy cream
1 to 1 1/2 teaspoons rum extract
1 small pinch ground cloves
1 large egg yolk
4 teaspoons freshly grated nutmeg
24 foil-wrapped striped milk chocolate-white
chocolate drops, such as Hershey Hugs,
unwrapped


