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Speculass 

Ingredients 

375 g plain flour 

1 Tbsp baking powder 

1 Tbsp ground cinnamon 

1 tsp ground cloves 

1 tsp ground nutmeg 

½ tsp ground aniseed (or Star Anise) 

½ tsp salt 

½ tsp ground ginger 

250 g butter 

250 g brown sugar 

3 Tbsp rum or brandy 

1  egg white beaten 

125 g blanched or slithered almonds to decorate 

 

Method 

1 Preheat the oven to 190°c. Sift the flour, baking powder, cinnamon, cloves nutmeg, 

aniseed, salt and ginger into a bowl. (TM: add all these ingredients to the TM bowl and set 

to speed 6 for 8 seconds then set aside.) 

2 Add the butter to a bowl and beat until creamy, then add the brown sugar gradually, 

beating until the mixture is light and fluffy.  Stir in the rum or brandy. (TM:  Add the cold 

cubed butter to the TM bowl and mix on speed 6 for around 3 seconds, turn down to 

speed 4 and while the blades are still running rain the sugar through the whole in the lid, 

adding the rum or brandy in the last couple of seconds) 

3 Gradually add the flour and spices to the creamed mixture, stirring until well combined, 

(TM:  Once again rain the flour/spice mix through the hole in the lid on speed 4 till 

combined.) Do not over work this dough or it will be tough. 

4 Remove from the bowl and form the dough into a ball. 

5 Knead the dough on a board sprinkled with about a ¼ cup of sifted flour. (If your dough is 

really sticky check out Bec's tip on this chapter’s tip page.) 

6 Roll the dough out into a rectangle about 3mm thick. With a sharp knife or cutter cut the 

dough into rectangles. Lay on a baking tray and brush with the egg white and slivered 

almonds or if you think your dough is too soft. 

7 (Bec’s Tip: Rolling out of some cookie dough’s can be tricky because they're too soft, 

sticky or crumble, I prefer to shape this one into long rectangular two logs, wrap in cling 

film, flatten off the sides making a long rectangular shape and pop it in the freezer for 10 

– 20 mins.) 

8 When you take it out it should be very firm, so leave it in the fridge or freezer till it is. You 

don't want it totally frozen though or you won’t be able to slice it. Just enough for the 

butter to be very firm 



9 Use a sharp, thin or serrated knife, slicing thin rectangles or rounds from the log. Make 

sure you make them thin, if they're too thick your cookies will be hard.  Then lay on a 

baking tray and brush with the egg white and decorate with slivered or sliced almonds. 

10 Bake for around 12 minutes or until they are browned. They will firm up more once cool. 

Cool and store in an airtight container. 

 

Bec's Recipe Tips 

The mix will seem quite crumbly at first but don’t worry, once the butter warms a little it will 

come together.) 
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