
Gluten Free Thursday: Corn Cookies 

Ingredients:

Diffculty: Easy
(makes about 26-28 cookies)

4 dl (or 1 2/3 or 200 gr) corn four* (in Finnish: maissijauho)
1 dl + 3 tbsp (or 2/3 cup or 100 gr) rice four
2 tsp baking powder
2 eggs
1 dl (or 1/2 cup or 100 gr) granulated white sugar
zest of 1 large lemon
110 gr butter in cubes, softened in room temperature

*In some places, like I believe in US, “corn four” may be what we call corn starch. What I am 
using is not that, I think what I am using is called corn meal in those countries. It is not polenta 
either, which is corn semolina for us in Finland. So it is not gritty, it is yellow four made of corn. 
The amount of corn four in the ingredients photo is less than what I used in the end, as I added 
more while making it. But the written amount - 200 gr. - is correct.

Instructions:

1. Put frst 3 ingredients on the list in a bowl and roughly whisk.

2. In a medium size bowl, put eggs and sugar and whisk well for a couple of minutes (you can 
perfectly do this by electric mixer if you like). 

3. Add four mixture and lemon zest and continue to whisk well.

4. Add soft butter and whisk - I used my hands too in the end - to make a smooth cookie dough.

5. Cover the bowl with a stretch flm and put the dough in the fridge for 1 hour.

6. When the cookie dough is ready to come out of the fridge, preheat the oven to 180C.

7. Take about 1 tbsp from the dough and roll it into a ball in your hand. 

8. Place the cookie balls on an oven tray with a baking paper. Leave about 2 cm space in between, 
just in case they spread a little. Put ready tray(s) - mine took 2 batches / trays to bake - in the 
fridge for about 10 minutes, then put in the oven one by one, in medium rack. Bake for 15 
minutes. While one batch is baking, leave the other one in the fridge. Let the cookies cool on the 
trays for a few minutes, then transfer to a wire rack to cool completely. Eat freshly baked or put 
them in an airtight container in room temperature for 4-5 days (but make sure that they are fully 
cooled to room temperature if you are going to put them in a container). Enjoy! 


