
Marbled Matcha and Chocolate Sablés with Caramelized White Chocolate

Makes about 50 cookies (or even more if you re-roll the dough a second time)

You won’t find matcha powder in your supermarket (unless your supermarket is Whole Foods,
and then you might). I usually order it online to use for baking. Order the smallest container
available since it can be expensive and doesn’t have a super long shelf life.

● 1 cup/226 g unsalted butter, at room temperature
● 1/2 cup plus 2 tablespoons/130 g granulated sugar
● 1 teaspoon vanilla
● 2 egg yolks
● 2 cups/256 g all-purpose flour
● 1/2 teaspoon baking powder
● 1/2 teaspoon kosher salt
● 2 teaspoons matcha green tea powder
● 3 tablespoons Dutch-process cocoa

To garnish:

● Caramelized white chocolate (see ingredient and process above)
● Cacao nibs
● Flaky sea salt

1. In the bowl of a stand mixer, and using the paddle attachment, cream the butter and
sugar on medium-high speed until fluffy and light, 2-3 minutes, scraping the bowl once or
twice. Add the vanilla and egg yolk, and beat again until well combined, scraping as
needed, about 1 minute.

2. Meanwhile, in a medium bowl, whisk together the flour, baking powder, and salt.



3. Add the dry ingredients all at once and beat on low speed until the flour is moistened,
then raise the speed to medium-high and beat until the dough comes together, about 1
minute. Scrape well, and give it a few kneads in the bowl.

4. Divide the dough into 3 equal pieces (I use my scale to help me do this but you can
eyeball it), and set 2 of them on pieces of wax or parchment paper. Return the third one
to the bowl, and add the matcha powder, Beat on medium speed until incorporated and
scrape out onto a piece of wax or parchment.

5. Put another third of dough in the mixer bowl and add the cocoa powder and beat on
medium speed until incorporated.

6. Line a loaf pan with wax or parchment paper (if you’re going to slice the cookies, you’ll
want to do this neatly, trimming the paper to fit; you just need a sling to go under the
dough) and press in the matcha dough in an even layer. Top with the plain dough, doing
the same thing, and top with the chocolate dough. If you’re going to slice the cookies
(rather than roll them out), make sure this is as smooth as possible. Chill the dough until
firm, at least 2 hours, and as long as a day or two ahead of time.

7. Heat oven to 350℉. Turn the dough block out of the pan and cut off a 1-inch slice. Roll
the dough to about 1/8-inch thick on a well-floured surface, using a bench scraper to lift
and flip the dough, and making sure it’s well-floured so it doesn’t stick. Cut into rounds
using a 2-inch cookie cutter and transfer to a parchment-lined baking sheet, leaving a
little space between the cookies. Repeat until the tray is full. Chill again until firm. (You
can pop them in the freezer if you have space! If not, chill in the fridge.)

8. Continue in this way until you’ve rolled all the dough. Gently press the scraps together,
and chill until firm. Re-roll to make more cookies.

9. Bake for 10 to 12 minutes until turning golden on the edges. Cool on the baking sheets
for a few minutes and transfer to a cooling rack to cool completely.

10. Melt the caramelized white chocolate and add a dab of coconut oil. Drizzle it over the
cookies on the cooling rack, letting the excess drip onto a piece of wax or parchment.
While the chocolate is still wet, sprinkle with cacao nibs and salt, if desired.
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