Aztec Chocolate Cookies

Cream together in a large bowl:


¾
lb

unsalted butter (3 sticks), softened.


1 ¾
cups

sugar

Add and beat until fluffy:

2 eggs, lightly beaten

Sift together in a separate bowl:


3
cups

all purpose flour


1 ½
cups

best quality cocoa powder


¼
tsp

salt


1/3
tsp

freshly ground black pepper


1/8
tsp

cayenne pepper


1
tsp

ground cinnamon

Stir the dry ingredients into the butter mixture and beat until well incorporated.  If the mixture seems too soft, add up to ¼ cup more flour.  Divide the dough into thirds and wrap in plastic wrap.  Chill well, at least 1 hour.

Preheat oven to 375 F.  

On a well-floured board, roll out the dough to 1/8” thick.  Cut into shapes and place on parchment-lined baking sheet.  Bake to 8 – 10 minutes, or until crips but not darkened.  Let cool on racks.  Decorate as desired.

