
Ingredients
2 egg whites
½  C all purpose flour
4 Tbsp. sugar
2 Tbsp. water
1 tsp. almond extract
½ tsp. vanilla extract
Options:
Melted chocolate
White or black sesame seeds
Sprinkles

Harmony Co-op Virtual Class: Fortune Cookies    
Prep time: 1 hour
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218-751-2009
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Preparation
1. Preheat oven to 375 F. In a mixing bowl whisk together the egg whites, sugar, 

vanilla and almond extract until frothy. Add the flour just until combined; add 
the water one Tbsp at a time. Mix until you have a thin and runny batter. Do not 
over mix.Scoop 2 tsp of batter on the cookie sheet lined with parchment and 
spread into a thin 4” circle. Bake 7-8 minutes until edges are golden brown.

2. Remove from oven and immediately use a spatula to release it from the paper. 
Add a fortune folded in half in the center of the cookie, fold in half, pinch to 
seal. Fold in half again using the rim of a mug or bowl then put it in the muffin tin, 
this will help keep the shape of the fold. 

3. Flip the parchment paper so it’s the dry side. Add more batter, 2-4 depending 
on your comfort level. Check your cookies halfway through the batch, your 
oven may be hotter and you’ll need to adjust your cooking time. Make sure 
they have completely cooled before you store them or they will become soft. 
You can dip them in chocolate and add sprinkles once they have completely 
cooled. 

Just in time for Chinese New Year! Make your own fortune and ensure good 
luck - and good eating - all year round with our latest virtual class, International 
Street Food: Fortune Cookies with Angie Ness on Wednesday, Jan. 13th at 5:30 

pm, FREE on Zoom! Pick up a recipe card and sign up for FREE online, then 
tune in and make sure you’ve got your appetite ready!

Find more class videos here www.harmonyfoods.coop/classes-events


