A snowy day in Colorado either drives you crazy or you find something else to do to make yourself ‘busy’ while the snow builds in your driveway. I love to bake but don’t always have the time since I predominately cook during the week. These cookies are an inspiration on behalf of my son. He loves sweet little bite size things that he can pop in his mouth. And to that comment, I agree with him, they are a perfect one bite size. I tried these cookies with Riesling but love them more with tea before retiring for the evening. So make them early and tell me which is better. 
Indian Spritz Cookies 
Spritz Dough:

2 cups of unbleached flour

¾ cup of granulated sugar

1 egg

½ tsp of vanilla 

½ tsp of salt

2 sticks of butter, room temperature
9 cardamom pods – this is triangular shaped and should be purchased in the pod (crush and remove all shells) keep all the seeds to add to the dough
1 star of anise - crushed
½ tsp of cinnamon

Fluffy Meringue:

½ cup of granulated sugar

1 egg white

½ tsp of vanilla

2 TBSP of water

2 TBSP of corn syrup

Heat the oven to 350 degrees.

Mix the Spritz Dough ingredients together. Add egg, vanilla and softened butter. Use a mixer and the results are better. Spoon the mixed ingredients into a Spritz tube or a pastry bag with a rosette tip. Dispense a small amount of the dough (bite size) onto your cookie sheet. Refrigerate for 20 minutes. Remove and bake until golden about 10 minutes. Do not over cook. Let cool for 5 minutes. 
Heat 3” of water in a saucepan. When the water comes to a full boil, move the stainless steel mixing bowl with the combined meringue ingredients over the water and stir the contents until the sugar is dissolved. This takes about 3 minutes or so. Move your mixing bowl back to the mixer and blend on high for 5 minutes or until stiff high glossy peaks form. Fill another pastry bag with the meringue to be dispensed between the cookies. Dust with powdered sugar. Store in an airtight container for up to 2 days if they last this long. Makes 24 bite size cookies.
