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This recipe brings whimsy and foraged wonder to your holiday baking.  Makes 18-

24 cookies.  Note: this recipe makes more chestnut cream that needed for the 

cookies and it makes a delightful cake and pastry filling! 

Ingredients 

Dock Seed Thumbprint Dough 

1 ½ cups all purpose flour 

¼ cup finely ground dock seed flour 

1 teaspoon baking powder 

½ teaspoon sea salt 

1 ½ sticks butter, softened to room temperature 

2/3 cup dark brown sugar 

1  large egg 

¼ teaspoon almond extract 

Chestnut Cream 

1 ½ pounds de-shelled chestnut meat (approximately) 

1 ¼ organic sugar 

1 cup water 

1 teaspoon orange blossom water 

Directions 

1. Combine all purpose flour, dock seed flour, baking powder, and salt in a 

small bowl and set aside. 

2. Cream softened butter and brown sugar in mixer, scraping down the sides of 

bowl, until light and creamy, about 1-2 minutes. Scrape down sides of bowl 

and add the egg and almond extract.  Beat to combine, about 30 seconds. 

3. With the mixer running at low speed, add the dry ingredients to the wet in 

two patches.  Do not overwork the dough.  You will want this to be a slightly 



drier dough, so add extra all purpose flour one tablespoon at a time if 

necessary.  A drier dough will form a cohesive ball without leaving much, if 

any, residue on the hands.  Chill dough for one hour. 

4. Meanwhile prepare your chestnut cream by adding your prepared chestnut 

meats (see video tutorial) into a medium saucepan.  Cover with about one 

inch of water and simmer over medium heat for about 15 minutes, until the 

chestnut meat is tender. 

5. When the chestnut meat is tender, drain the chestnuts in a fine mesh sieve 

or colander.  Process chestnut meat in a food processer until it is finely 

ground.  Add sugar and one cup of water to the saucepan and heat on 

medium until sugar is dissolved; when sugar is dissolved add the ground 

chestnut meat.  Continue to cook, stirring constantly, over medium heat until 

the mixture is very thick.  A spoon dragged across the bottom of the pan 

should result in the paste not “joining” back together and the chestnut 

cream will stick to an upside down spoon when it is sufficiently thickened.  

Remove from heat.  Stir in orange blossom water.  Set aside to cool. 

6. Preheat oven to 350(F).  Roll chilled thumbprint dough into 1” balls, and 

then roll in extra sugar.  Using your thumb, make a deep depression into the 

ball.  Place on a parchment or silicone lined cookie sheet and bake for 

approximately 15 minutes. Remove from oven and allow cookies to cool on 

the tray from another 15 minutes to ensure the cookies are adequately set. 

7. Once cookies and chestnut cream are cooled, dollop a heaping spoonful of 

chestnut cream atop each cookie.  Store in single layer in an airtight 

container if not eaten immediately. 

 

 

 

 


