
TWO-CHEESE WALNUT AND ROSEMARY SHORTBREAD COOKIES 
makes about 50 2-inch savory cookies 
 
Leave off the nuts if they’re bothersome, but then be sure to add the ground 
rosemary to the flour mixture. 
 
▪ 1 cup each:  grated Parmigiano-Reggiano and grated Cheddar cheeses 
▪ 1 3/4 cups all-purpose, white unbleached flour 
▪ 1/2 teaspoon fresh ground black pepper 
▪ 1/4 teaspoon kosher salt 
▪ Generous pinch ground Cayenne pepper 
▪ 1 cup (2 sticks) cold butter, cut into 1/2-inch pieces 
▪ 2 egg whites 
▪ 1 1/2 cups finely chopped or ground walnuts 
▪ 1/2 teaspoon ground rosemary 
 
Preheat oven to 350 degrees Fahrenheit 
 
1 Pulse together the cheeses, flour, pepper, salt, and Cayenne in a food 

processor. 
2 Place pieces of cold butter into the work bowl and, pulsing, cut in until well 

combined. 
3 Turn machine on and let run until the dough has come together in a ball. 

(If by chance it’s too dry to come together, pulse in a tablespoon of 
milk at a time until it holds together.) 

4 Remove dough carefully from work bowl onto a lightly floured board or 
counter. Gather dough into a ball and pat into an even oval. Cut the 
dough into three pieces.  Roll each piece into a log about 9″x1 1/2″. 

5 Using a serrated knife, cut each log into 1/3-inch pieces.  You should get 
16-18 pieces from each log. 

6 Beat egg whites with 2 teaspoons water and place in a shallow bowl. Place 
nuts in another shallow bowl alongside. 

7 Dip just one side of each 1/3-inch “coin” lightly into the egg white mixture 
and then more firmly into the nuts so that nuts adhere only to one 
side. Place the coins nut side up onto parchment-lined (or lightly 
greased) baking sheets about an inch apart. 

 
8 Bake in the center of the oven approximately 18 minutes or until 

crispy and just golden.  Remove and let cool on sheets a few minutes 
and then, using a sharp-bladed spatula, remove each cookie to a 
cooling rack.  Repeat with remaining two sheets.  

 
Store airtight for up to 1 week or in freezer for up to 2 months. 
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