
Husarenkrapferl 

Baking Christmas cookies in December is a German tradition that I hold very dear. What could be lovelier on a 
cold Sunday afternoon than making the whole house smell like sugar and spice, eating too much raw cookie 
dough, licking your fingers, sticky with jam… „Plätzchen“, as they are called in Germany, rarely survive until 
Christmas, though. They’re stashed away in beautiful metal boxes, separated by layers of parchment, perfect 
for the greedy hands of hungry children and adults to come and get them.  It is unclear where the name for 
these delicious cookies comes from – one possible explanation is the colourful red jackets and white vests the 
hussars (ital. ussari) would wear. 

Ingredients for the pastry: 

½ vanilla bean split lengthways 

40g sugar 

375g all-purpose flour 

100g powdered sugar 

50g toasted ground hazelnuts 

225g cold butter 

1 egg, beaten 

Filling: 

Your favourite jam (around 150g), I suggest one with a good level of acidity to counteract the sweetness of the 
sugar-dusted cookies – my favourite is red currant jam  

Optional: a little bit of amaretto, brandy, cognac 

Powdered sugar for dusting 

Instructions: 

1.    Combine the seeds of the vanilla bean with the sugar in a small bowl. Mix them together well with your 
fingers until the vanilla is evenly dispersed.  

2.    Combine your vanilla sugar with the flour, powdered sugar and toasted ground hazelnuts in a large bowl, 
preferably one with a flat bottom, as it makes the kneading later on easier. 

3.    Cut the butter in cubes of approximately 1cm and add them to the dry ingredients. Rub the butter into the 
flour mixture with your fingers until no big chunks of butter remain and the dough starts to come together. 

4.    Add the egg. If you want you can mix it in with a fork for a bit before you knead it in with your hands. In the 
end, you should have a homogenous dough that holds together well. 

5.    Wrap your dough with beeswax wrap or in a cloth and chill in the fridge for about one hour or overnight. 

6.    Preheat your oven to 180°C.  

7.    Take the dough out of the fridge. To shape it into cookies, take about a fifth of it and roll it with your hands 
into a long log. Cut little portions of your dough log and roll them into walnut-sized balls. Use the End of a 
wooden spoon to make an indentation in each ball. You can widen it a bit with a fingertip – you want to have 
enough space for the filling. Repeat with the rest of the dough. 

8.    Put your cookies on a parchment lined baking sheet and bake for about 15 minutes. They should be light 
brown before you take them out of the oven. Don’t freak out if they look a bit misshapen, you can make them 
look pretty later. 

9.    Let your cookies cool, then dust with powdered sugar. Stir your jam in a small bowl with a bit of your 
chosen spirit or liqueur until smooth and then use a teaspoon to drop jam in the middle of each cookie. 

10.    Can be stored for the weeks until Christmas at room temperature. Enjoy! 



 

 

 

 

 

 

 

 

 


