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M/\KES no 1 )( IN CH SLICF<i 

Rainbow Cooki es arc popular al Chri stmas, wh en th ey are ca ll ed 

Neapolitan or Ven etian cookies , pe rhaps to denote th e colors of 

the flag of Italy. They are som etimes associated with th e Passover 

holidays (when made with matzo cake m eal instead of flour) . The 

classic Rainbow Cookie is made with tinted layers of an almond

paste flavored cookie dough that, after baking, is spread with seed

less raspberry preserves and then weighted to seal the layers. The 

cookies are then divided into long strips , coated with melted dark 
chocolate, and and cut into slices . 

Because this recipe requires three oblong shallow baking pans, I 

suggest using disposable aluminum baking pans. Although these 

cookies are somewhat labor intensive, there are many pluses: the\· 
/ 

have a long shelflife, they are beloved by adults and children alike, 

the recipe makes many servings , and best of all , they are a show
stopper on any dessert table. 

AT A G L A N CE PAN : 3 12¼ x 8 ¼ x r-inch disposable 
aluminum pans 

PAN PREP: Buttered baking parchment 
OVEN TEMP : 350° 

RESTING TIME : 24 hours 

BAKING TIME : IO-I2 minutes 
DIFFICULTY: 000 

12 ounces (r ½ 8-ounce cans) almond 
paste 

r cup (2 sticks) unsalted butter, slightly 
firm 

r cup sugar 

4 large eggs , separated 

r teaspoon pure vanilla extract 

2 cups all -purpose flour , spooned in and 
leveled 
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or r½ cups sifted matzo cake meal. 
spooned in and leveled 

½ teaspoon salt 

6 to 8 drops green food color 

8 to ro drops red food color 

¼ cup seedless raspberry preserves 
I cup apricot preserves 

ro ounces semisweet chocolate . coarsely 
chopped 

1. Position the shelves in the upper and 

lower thirds of the oven. Heat on:'n to 

350°. Lightly butter the bottom of the 

baking pans . Line the bottoms \\ith the 

baking parchment, then butter the 

parchment and the sides of each pan. 

2. Break the almond paste into pieces 
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1\iird or the egg whites into the baiter to 

ligh1c11 tlw rnixture, then f<>ld in the 

rr·rnaining egg whites in 1wo rnore 

adcl ili ons . 
s. Di vide the batter into thirds (each 

lll C'Js11 ring approximate ly 12
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plac<" 11 110 three scp:.1rale bowls. Tin l 011e 

port 1, with th r green rood co loring, 

blt•11 g unlil cv('n]y colored. Tint 
anol ' r port ion with the red food color· 
ing, 1111 blrnding until even ly colored . 

Tlw 11a ining baller is nol colored. 
Spn l tlie b:.1tters in the pans , smooth· 

ing 11 (· lops with a sm:.1 11 orlsrl spaiu l:.1. 

He -110 ~ the butt.a is evenly distri.11utetl . 

espe, iu lly in.to the comas of I he puns. 
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lop or lb(' raspberry preserves. Align tlt c 

two l:iyers and prrss lh rrn togr 1her. 

Spread 2 l:1b lespoo11s or the raspberry 

preserves over the plain layer , again 

11si11g a small oflse1· spatula. Then placr 

lhc pink \Jyer, I.op sidr. up, on top of 11,e 

raspberry presNvcs. lk sure that til e 

t.hrre layers arc evenly ali gned , then 

press them together again . 
9. Wrap the layrrrd stack tightly with 

plastic, sea Ii ng the ends securely. and 

place it on :.1 clean cookie shee t. rlace 

another cookie sheet on top of the 
wrapped stack and weight it with two or 

three heavy cookbooks to cornpn·ss the 
layers. Let the stack res t al room te111per

:.11urc· for at least 24 hours , turning it 
over once or twice during the weighting 

period . 

G LAZC THE LAVLRS 

10. Unwrap the stack and set it on a cut-

ting board . Using a large serrated knifr , 
trirn y,; inch front all sidrs. Then cul the 
stack into nvc equa l slrips. each rne:is11r

ing approxin1a1ely I V,f inches wide. 
Scpar:.ite 1he strips and place 1~11' 111 o11 a 

large wir<' ra cl< set over ;1 cooktt' shl't'l . 
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surl ;1n· . I.cl sl :llld fi>r 1/.1, lr our or longer. 

12 . Wiren read y to coa t the strips , fill a 
1111'di11111 pol with , i11 ch or water and 

bring it lo a si1111ner. PlacC' the cl10colat·e 
i11 a 1:irgl' bowl and set it OVC'r the sim -

111ni11g wat·cr lo melt, gen t-ly s tirring 
occasionally with a rubber spatula . 

Wl-l tr!, c:ur</ull)I! Th e chocolate should n.ot 

/Jrrnn·r, : too hot . When the chocolate is 

:ilrnost melted , remove it- from t·he heat 
:incl allow it lo stand until it is com-
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pll'l c ly lll C' ltecl . Ge ntly s tir oc . 
cas1on l! It is r<'acly lo app ly wh en it is a Y. 

. . sn-1ooth lcprd , :me! th e co nsi s tency of h ' 
c ocolat syrup. (N ote: If the chocolate b e 

. . econ-ies too thi ck, warm It over simrne · 
. . ring Wat until It reaches the correct con . er 

. srstenc 
13 . Working one s trip at a tirne Y-l 

, spoon 
about one-fifth of the melted ch l 

oco ate down the length of the strip Us· 
• Ing a 

sma ll offset spatula , spread th., h 
'- c oco. 

late even ly over the top and sides t k_j· 
, a ng 

care to smooth all surfaces. Repeat With 
the remaining strips. Let the stri·p 

s stand 
at room temperature until the chocolate 
hardens . This can take several hours 

depending on the temperature of the 

room and climate conditions. Cut each 
strip into Vs-inch slices. 

STORAGE : Store in an airtight container. 
layered between strips of wax paper, for 

up to 3 weeks. (Note: These cookies may 
be frozen , preferably before slicing.) 
This cookie improves with age. 


