Lime Meltaways
Jenny Post 2009

Adapted from Martha Stewart 1998
Makes between 35 and 40 cookies


Your ingredients:

12-14 tablespoons of room temperature, unsalted butter (just under two sticks)

1 ¾ cups plus 2 tablespoons of all-purpose flour
¼ teaspoon coarse salt
2 tablespoons of cornstarch
1 tablespoon of vanilla extract
the zest of 2 two limes and 2 tablespoons of the juice
1 cup of confectioners' (powdered) sugar


Use the wire whisk attachment on your mixer and cream 1 ½  sticks of room temperature butter with 1/3 cup of confectioners’ sugar until it’s fluffy. (Medium to high speed). You may need to add another two tablespoons of softened butter at the end if the dough doesn't stick together. If the butter is really room temperature, you probably won't need more than the stick and a half. 

Meanwhile, whisk the flour, cornstarch and salt together in a medium glass bowl. 


Use a microplane zester and gather the zest of 2 limes (about 2 tablespoons). Squeeze the limes and collect 2 tablespoons of juice. 

Once the butter and sugar are combined and fluffy, slowly add in the zest, juice and 1 tablespoon of vanilla extract. Gradually mix in the dry ingredients on medium speed.

Lay out a large piece of parchment paper and dump all the dough onto it. Mold it into a mass and cut it in half. Set one half aside and shape the rest into a log about an inch and change in diameter.

To make it nice and round, put the dough in the center of the paper, fold the parchment over it, and push a ruler up against it and let it roll back. Wrap it up and stick it in the fridge for at least an hour. Repeat this process with the other half of the dough.  You can also freeze it for longer, you just have to let it thaw a bit before you slice it up.

Preheat your oven to 350. After removing the dough from the fridge, use a very sharp, non-serrated knife to slice the dough. I was able to get around 21 or 22 cookies per log. 

Arrange the cookies on a parchment paper covered sheet pan and bake for 13-15 minutes, rotating halfway through the cooking time. Take the cookies out when they’re just starting to brown.

Transfer the cookies to a cooling rack and let cool for about 10 minutes.

Fill a sealable plastic bag with 2/3 cup of confectioners’ sugar and toss the cookies in the bag (four at a time) to cover them with sugar.  Let them cool completely and then devour them. They are so light and fruity, they almost taste healthy . . . Ok, not exactly.

