Muscovado Brown Sugar Wafers
(based on a recipe from Nick Malgieri’s Bake!)

e 3009 (2 cups) plain (AP) flour

e Y teaspoon bicarbonate of soda (baking soda),
sifted

e Yiteaspoon fine sea salt

e 1709 (60z) unsalted butter

e 3409 (1202z) light brown sugar (I used
Muscovado)

e 1 medium egg, plus 1 medium egg yolk (my eggs were 559 each)

o 2 teaspoons vanilla extract (I used homemade)

1. In a small bowl, whisk together the flour, bicarb and salt.

2. In the large bowl of an electric mixer, beat the butter and sugar together until combined.
Add the egg and the yolk one at a time, beating well after each addition. Add the vanilla
extract and beat until incorporated. The batter should be quite light and fluffy at this point.
Scrape down the bowl.

3. Add the flour mixture and mix at the lowest speed until just combined. Give the mixture a
final stir with the scraper to incorporate any remaining flour. Cover the bowl and refrigerate
for an hour or so to make the dough easier to handle.

4. Turn the dough onto a large sheet of clingfilm (parchment paper doesn't seem to work in
this case) and roughly shape it into a log.

5. Using the clingfilm, shape the dough into a smooth log, then twist the edges to tighten.
Refrigerate the log for several hours until firm enough to slice.

6. Preheat the oven to 180C (360F) or 170C (340F) with fan. Line two large trays with
parchment paper. Unwrap the cold dough and slice it into thin 5mm (about ¥2") discs. Lay
them out on the trays, allowing room for spreading. Work quickly, as the dough will warm
up and soften with handling.

7. Bake for 10 minutes, rotate the trays, and then bake for a further 5 minutes or until golden
brown. The wafers will crisp up as they cool on a wire rack. Store the cooled wafers in an
airtight container.
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