Kurt Gohde’s fortune cookie recipe for Enid’s Discovery

Write all of your own fortunes in advance—have them cut and ready to be placed into the cookies before you start assembling (the paper for the fortunes should be cut to roughly 4 inches long and ½ inch wide).

Makes 10-12 cookies 



Preheat oven to 400 degrees



	1 egg white
1/8 tsp vanilla extract
	1/4 cup unbleached 
   all-purpose flour
1/4 cup white sugar

1/8 tsp cream of tartar

1 pinch salt



Directions
1 whip or beat the egg white and vanilla until foamy (but not stiff)

2 sift the flour, sugar, salt and cream of tartar into this mixture, mix
3 prepare a non-stick cookie sheet with cooking spray
4 place one teaspoonful of batter on the tray for each cookie—at least 4 inches apart (start with one or two cookies on each tray, you might increase this to 3 or 4 but you cannot make any more than that at one time)
5 use the back of the spoon to spread the batter evenly into a round shape roughly 3 inches in diameter
6 bake for 4 or 5 minutes—until the cookie has developed a golden brown ring around the edge that is about ½ inch wide (the center of the cookie will remain pale)
7 remove from the oven and QUICKLY move one of the cookies to a wooden cutting board—place it on the cutting board upside-down
8 place one of the pre-cut fortunes in the center of the cookie and fold the cookie in half
9 place the folded edge of the cookie across the rim of a measuring cup and pull the pointed edges down-one on the inside of the cup the other on the outside
10 place this cookie into a muffin tin or egg carton to hold the shape until it cools
11 repeat this process QUICKLY  with each of the remaining cookies (they will all be too cool to use in less than a minute)
