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VANILLA CRESCENT 

COOKIES 


(VANILIN KIFLICE)

These cookies are such a classic that I had to go through previous Pruga 
Christmas cards twice to make sure I haven’t included them before. Some 

years I skip making them, as there are too many traditional Croatian 
Christmas walnut-based cakes and cookies, but this year I had a craving, so 

here they are. They are very delicate and fragile and must be kept in their 
own, well-sealed box to preserve the melt-in-the-mouth, crumbly freshness. 

You will notice there is no vanilla as an ingredient. I guess it got lost 
somewhere in history, and I don’t miss it — walnut and butter aromas are 
enough for me, but adding some fine vanilla sugar to the powdered sugar 

for rolling will likely be a good thing, and you will find exactly that 
instruction in some recipes for these cookies.



- Mix all the ingredients in a stand mixer with a paddle attachment, a food processor, or by hand.

- Divide the dough into three equal parts, flatten slightly, wrap each in cling film, and place in the fridge 

for at least one hour — this can be done a day or two before baking.

- When ready to bake, set the oven to 180 degrees Celsius and prepare at least two large baking trays 

(mine are 30 × 40 cm) by lining them with baking parchment.

- Take the first part of the dough out of the fridge and divide it into small balls, 5 g each. Shape each 

ball into a crescent shape (or a horseshoe one) and place onto the tray. This takes time and patience, 
but ideally you will also be quick so the butter doesn’t melt too much and the cookies keep their 
shape when baking. You can make them bigger, or you can eyeball them — they will of course be 
equally tasty, but not quite right somehow; focus, precision, and delicacy are somehow an integral 
part of making these :) One dough portion should fill one tray. 


- Bake the cookies for 12–13 minutes — set the timer and watch them carefully after 10 minutes; it all 
depends on the oven. They will change colour only slightly around the edges and will easily break 
when hot.


- When the cookies are out of the oven, let them cool a bit and then gently roll each one in powdered 
sugar before cooling them completely and storing them in a well-sealed box with parchment paper 
between layers.


- While one batch is baking, you can start the next one if confident. The manoeuvring between shaping 
the cookies and baking them can be avoided by waiting for one batch to be completely rolled in 
powdered sugar before starting the next one. 

280 g flour (ideally half type 550 and half type 400, but all-purpose will work)

210 g butter, cold, cut into small cubes

100 g finely ground walnuts, ideally using an old-school hand machine for grinding nuts

70 g powdered sugar

More powdered sugar for rolling the baked cookies in. 


The recipe is from my friend Tanja.



THANK YOU 

FOR STAYING AT PRUGA!


