
Tahini Regini

By Susan Spungen
Makes about 2 dozen

● ½ cup sesame seeds
● 2 cups/256 g all-purpose flour
● ½ cup plus 1 tablespoon/112 g

granulated sugar
● Grated zest of 1 large navel orange
● ½ teaspoon anise seeds
● ¼ teaspoon kosher salt
● 1 teaspoon baking powder
● 4 tablespoons/56 g cold unsalted

butter, cut up
● 3 tablespoons tahini
● 2 large eggs
● ½ teaspoon vanilla extract
● ¼ cup whole milk

1. Heat oven to 350℉. Toast the
sesame seeds on a small sheet pan,

shaking occasionally until evenly
one shade darker, 12 to 16 minutes.
Transfer to a bowl to cool.

2. Combine flour, sugar, orange zest,
anise seeds, salt, and baking
powder in the bowl of a food
processor and pulse to combine.
Add the butter and tahini and pulse
until fine crumbs form. Add the eggs
and vanilla and pulse until a dough
forms. Transfer to a bowl, knead a
few times to make sure everything is
well mixed, cover with plastic wrap,
and chill for about 30 minutes (or as
long as 2 days ahead).

3. Pour the milk into a shallow bowl,
and line two baking sheets with
parchment paper. Pinch off a ball of
dough (23 g if you’re weighing), and
roll it into a round ball between your
palms. Then roll back and forth
between your palms to form it into
an oval shape.

4. Plop it into the milk, and then into
the sesame seeds. Coat the dough
ball with sesame seeds by gently
shaking the bowl. Repeat with all of
the dough, setting the coated
cookies about 2 inches apart on the
baking sheets.

5. Bake both sheets, placing one in the
top third and the other in the bottom
third of the oven for 25 to 30
minutes, until turning golden at the
edges and on the bottom. Reverse
positions of the baking sheets from
front to back and top to bottom
halfway through the baking time.

6. Remove cookies from the baking
sheets to a wire rack to cool
completely, then store airtight for a
week or two. You can freeze them
for longer.


