how to make fortune cookies

How to make fortune cookies is a delightful process that brings a taste of
tradition and a sprinkle of fun to any occasion. Originating from Chinese
cuisine, fortune cookies are not only a popular dessert in Chinese
restaurants but also a unique way to share messages, wishes, or fortunes with
friends and family. In this article, we will delve into the art of crafting
these crispy, sugary treats. From the ingredients you will need to the step-
by-step instructions for making the cookies and writing the fortunes, we’ll
cover everything you need to know.

Understanding Fortune Cookies

Fortune cookies are thin, crispy cookies that contain a small piece of paper
with a “fortune” or proverb written on it. These cookies are traditionally
served at the end of a meal in Chinese restaurants in the United States and
are often associated with good luck or positive messages.

History of Fortune Cookies

The exact origins of fortune cookies are somewhat murky, but they are widely
believed to have originated in California in the early 20th century. Various
claims credit different individuals or restaurants with their invention. Over
time, they have become a staple of American Chinese cuisine and are often
seen as a fun way to end a meal with a touch of intrigue.

Ingredients Needed to Make Fortune Cookies

To make fortune cookies at home, you will need the following ingredients:

Egg Whites - 2 large

Granulated Sugar - % cup

Vanilla Extract - 1 teaspoon

Almond Extract - % teaspoon (optional)
All-Purpose Flour - 1 cup

Salt - % teaspoon

Water - 2 tablespoons
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Additional items:

- Parchment paper for baking
- Baking sheets

- Mixing bowls

- Whisk or electric mixer



- Spatula

Step-by-Step Instructions for Making Fortune
Cookies

Making fortune cookies can be a fun activity, especially if you involve
family or friends. Here’s how to do it:

Step 1: Prepare the Fortunes

Before you start making the cookies, it’s a good idea to prepare the fortunes
you want to include. Here’s how to do it:

1. Think of Messages: Write down a list of fortunes or quotes. These can be
humorous, motivational, or traditional.

2. Cut the Paper: Use small strips of paper, around 2 inches by 1/2 inch. You
can use colored paper for a fun twist.

3. Write Your Fortunes: Write one fortune on each strip of paper. Be
creative!

Step 2: Make the Cookie Batter

Now that your fortunes are ready, it’'s time to prepare the cookie batter.

1. Preheat Your Oven: Set your oven to 350°F (175°C) and line baking sheets
with parchment paper.

2. Mix Egg Whites: In a mixing bowl, beat the egg whites until frothy but not
stiff. You can use a whisk or an electric mixer for this step.

3. Add Sugar and Extracts: Gradually add the granulated sugar to the beaten
egg whites. Stir in the vanilla extract and almond extract (if using).

4. Combine Dry Ingredients: In a separate bowl, whisk together the flour and
salt.

5. Blend the Mixtures: Gradually add the flour mixture to the egg whites,

mixing until smooth. If the batter is too thick, add water one tablespoon at
a time until you achieve a pourable consistency.

Step 3: Shape the Cookies



Shaping fortune cookies is where the fun begins!

1. Spoon the Batter: Using a tablespoon, drop small circles of batter (about
3 inches in diameter) onto the prepared baking sheet. Leave enough space
between each circle to allow for spreading.

2. Spread the Batter: Use the back of the spoon to gently spread the batter
into a thin circle. Aim for a diameter of about 3 inches.

3. Bake the Cookies: Place the baking sheet in the preheated oven and bake
for about 8-10 minutes, or until the edges are golden brown.

4. Remove and Shape: Once baked, remove the cookies from the oven. You must
work quickly, as they will harden as they cool.

- Add the Fortune: Place one fortune in the center of each cookie.

- Fold: Gently fold the cookie in half to create a half-moon shape.

- Pinch Edges: Pinch the edges together to seal the fortune inside.

- Shape the Cookie: Place the folded cookie into a muffin tin to help it hold
its shape while it cools.

Step 4: Cool and Store

1. Let Them Cool: Allow the cookies to cool in the muffin tin for a few
minutes until they are firm.

2. Transfer to a Cooling Rack: Once they are cool and hold their shape,
transfer the cookies to a wire rack to cool completely.

3. Storage: Store the finished fortune cookies in an airtight container at
room temperature. They can last for up to a week, although they are best
enjoyed fresh.

Tips for Perfect Fortune Cookies

Creating the perfect fortune cookie can take a bit of practice. Here are some
tips to enhance your fortune cookie-making experience:

- Batter Consistency: Ensure that the batter is not too thick. If it is, your
cookies may turn out too chewy instead of crispy.

- Shape Quickly: Fortune cookies need to be shaped while they are still warm
and pliable. Have everything ready before baking.

- Experiment with Flavors: While traditional fortune cookies have a vanilla
and almond flavor, you can experiment with other extracts like lemon or
orange for a unique twist.

- Colorful Fortunes: Use colored paper for your fortunes to add a festive
touch, especially for special occasions like birthdays or weddings.



- Personalized Messages: Consider personalizing the fortunes for an event,
such as encouraging words for a graduation or fun facts for a birthday party.

Serving Fortune Cookies

Fortune cookies can be served in various settings:

- At Home: Serve them as a fun dessert after dinner with family or friends.
- Parties: Use them as a fun party favor or a game element by encouraging
guests to read their fortunes aloud.

- Celebrations: Incorporate them into wedding receptions, birthdays, or any
festive occasion as a unique and interactive element.

Conclusion

Making fortune cookies is not only a delightful culinary challenge but also a
wonderful way to engage with friends and family. With a few simple
ingredients and some creativity, you can craft delicious cookies filled with
personalized messages. Whether you enjoy them as a treat at the end of a meal
or use them to spread joy at your next gathering, fortune cookies are sure to
bring smiles and surprise to everyone involved. So roll up your sleeves,
gather your ingredients, and get ready to create your own batch of these
magical cookies!

Frequently Asked Questions

What ingredients do I need to make fortune cookies?

You will need egg whites, sugar, all-purpose flour, cornstarch, vanilla
extract, and almond extract.

Can I make fortune cookies without egg whites?

Yes, you can use egg substitutes like aquafaba or commercial egg replacers to
make vegan fortune cookies.

How do I shape fortune cookies after baking?

While the cookies are still warm, you can place a fortune inside, fold them
in half, and then bend the edges over a cup or your hands to create the
classic fortune cookie shape.



What can I use as fortunes for the cookies?

You can write personalized messages, quotes, or even jokes on small strips of
paper to use as fortunes.

How do I prevent my fortune cookies from sticking to
the baking sheet?

Make sure to use parchment paper or a silicone baking mat to prevent
sticking, and allow the cookies to cool slightly before attempting to remove
them.

How long do homemade fortune cookies last?

Homemade fortune cookies can last about 1-2 weeks if stored in an airtight
container at room temperature.

Can I add flavors or colors to my fortune cookies?

Yes, you can add food coloring to the batter or incorporate flavors like
cocoa powder, matcha, or citrus zest for a unique twist.

Is it possible to make fortune cookies in advance
for an event?

Absolutely! You can make them a few days in advance and store them properly
until your event.
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