
SAVOURY COOKIES WITH THYME AND RED PEPPER 
FLAKES 
 
Ingredients: 
 
Difficulty: Easy 
(makes about 60 cookies with the heart and star shaped small cookie cutters you see in the 
pictures)(adapted from a Turkish food blog, "Hayat Cafe Tarifleri") 
(in my recipes, 1 cup = 2.4 dl) 
 
For dough: 
125 gr butter, soft in room temperature 
1 cup / 2 dl. + 2 tbsp + 2 tsp vegetable oil (like canola oil, but NO olive oil) 
1/4 cup / 4 tbsp white vinegar (no other type of vinegar is good, because they may add 
extra taste) 
1.5 tbsp granulated white sugar 
2 tsp ed pepper flakes (you can also use aleppo pepper - and you can reduce the amount to 
1 tsp if you don't want them too spicy) 
2 tsp dried thyme 
1 tsp salt 
2 tsp baking powder 
1 egg white (keep the yolk for egg wash!) 
3.5 cups / 8 dl. + 2 tbsp + 2 tsp white flour  
 
For the surface: 
Egg yolk (1 or more, depending on the need - I brush each cookie generously so I end up 
using 2 egg yolks sometimes..) 
Sesame and/or poppy seeds 
 
-- 
 
1. In a mixing bowl, put softened butter and vegetable oil and beat them well in medium 
speed. 
 
2. Add ALL the remaining ingredients (except for egg yolk which is to be used for the 
surface of cookies). I would suggest adding flour gradually, about 1 dl each time. What you 
are aiming for is a soft, a bit greasy dough. Depending on the flour you use, you might reach 
this consistency already after using 3 cups flour - so you wouldn't need to use the rest. 
Once you have a good cookie dough, put in a bowl, cover with stretch film and let it chill 
for a while in the fridge - about 30 minutes is enough. 
 
3. In the meantime, while dough is chilling, preheat your oven to 180C. 
 
4. Take out the dough from the fridge. Take about a handful piece each time, flatten on a 
surface with a baking sheet. The thickness I prefer is 1/2 cm. Use your hands to flatten the 
dough, it is easier and they don't need to have perfect smooth surface. Once you have the 
correct thickness, cut pieces using your cookie cutter*. Alternatively, you can make little 
balls too. Put all the cookies on an oven tray with baking sheet on. Unless you have a 
massive oven, you will have to make several batches. So what I do is, and this is 
IMPORTANT, I put the cut cookies on baking tray back in the fridge while I am preparing 



the next batch. This way they keep staying cool and in the oven they don't spread much, 
keeping their shape.  
 
5. Once cookies are chilled one more time in the fridge, brush with egg yolk generously and 
put sesame seeds and/or poppy seeds on top. Bake them in the oven for about 25-30 
minutes, until the surfaces are brown. I put my cookies on top rack in the oven, you may 
want to do the same for better browned surfaces (but this depends a lot on your own 
oven..). Once baked, let them cool for a while, maybe until they get to room temperature, 
before eating (I find them a bit too heavy when they are too fresh). Enjoy with well-brewed 
tea! 
 
*While using a cookie cutter, you should find your own way of cutting. The dough can 
easily get crumbly. What I do is, I try to take the piece up together with the cookie cutter 
and then gently release the shaped cookie on to the baking sheet.. 


