
key lime cookies martha stewart

key lime cookies martha stewart have become a beloved treat for those seeking
a refreshing twist on traditional cookies. Known for their vibrant citrus
flavor and delightful texture, these cookies capture the essence of key lime
in every bite. Martha Stewart’s recipe offers a perfect balance of tangy lime
and sweet cookie dough, making it ideal for summer gatherings or anytime a
light, zesty dessert is desired. This article explores the detailed recipe,
essential ingredients, baking tips, and variations to help bakers create the
perfect batch. Whether you are a seasoned baker or a beginner, understanding
the nuances of this recipe will elevate your baking skills and ensure
delicious results. Dive into the world of key lime cookies Martha Stewart
style, and discover why this recipe stands out among citrus-flavored
desserts.
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The Martha Stewart Key Lime Cookies Recipe
Overview
Martha Stewart’s key lime cookies recipe is celebrated for its simplicity and
the purity of flavor it delivers. These cookies combine the tartness of key
lime juice and zest with the sweetness of sugar and the richness of butter.
The result is a soft, chewy cookie with a slight crispness around the edges.
This recipe is perfect for those who appreciate desserts that are not overly
sweet but have a refreshing citrus brightness. The recipe often includes a
glaze or icing made from powdered sugar and lime juice, enhancing the lime
flavor and adding an elegant finish.

Origins and Popularity
The recipe has gained popularity due to Martha Stewart’s reputation for
reliable, accessible home cooking recipes. Key lime desserts have a
historical connection to Florida, where the key lime fruit is native, and
this cookie recipe is a modern adaptation that brings the classic pie flavors



into a handheld snack. As a result, key lime cookies martha stewart has
become a staple in American kitchens, especially during warmer months when
citrus flavors are most appreciated.

What Sets This Recipe Apart
Unlike other citrus cookie recipes, Martha Stewart’s version emphasizes fresh
ingredients and a balanced sweetness. The use of real key lime juice and zest
ensures authenticity, while the baking technique maintains a tender texture.
The inclusion of a glaze adds an extra layer of flavor without overpowering
the cookie. This balance makes the recipe suitable for a wide range of
palates and occasions.

Ingredients and Their Roles
Understanding the ingredients in key lime cookies Martha Stewart style is
essential for achieving the best results. Each component plays a specific
role in texture, flavor, and structure.

Key Ingredients

Key Lime Juice and Zest: The star ingredients, providing the distinct
tartness and aroma.

Butter: Adds richness and moisture, contributing to the cookie’s tender
crumb.

Sugar: Sweetens the dough while aiding in browning and texture.

Flour: The structural foundation of the cookie; all-purpose flour is
typically used.

Baking Powder: A leavening agent that helps the cookies rise slightly
and become light.

Salt: Enhances flavor by balancing sweetness and acidity.

Powdered Sugar (for glaze): Used to create a smooth, sweet topping that
complements the lime flavor.

Ingredient Quality
For optimal flavor, fresh key lime juice and zest are recommended. If key



limes are unavailable, regular limes can substitute, but the flavor will be
less intense. Using unsalted butter allows better control over the salt level
in the cookies. Freshly sifted flour and baking powder will ensure proper
texture and rise.

Step-by-Step Baking Instructions
Following Martha Stewart’s method carefully is crucial for perfect key lime
cookies. The process is straightforward but requires attention to detail at
each step.

Preparation
Preheat the oven to the temperature specified in the recipe, usually around
350°F (175°C). Line baking sheets with parchment paper to prevent sticking
and facilitate even baking.

Mixing the Dough

Cream the butter and sugar together until light and fluffy, which helps1.
create a tender cookie.

Add the key lime juice and zest, mixing thoroughly to distribute the2.
citrus flavor evenly.

In a separate bowl, whisk together the flour, baking powder, and salt.3.

Gradually add the dry ingredients to the wet mixture, stirring just4.
until combined to avoid overworking the dough.

Shaping and Baking

Roll the dough into small balls, about one inch in diameter, and place5.
them spaced apart on the prepared baking sheets.

Optionally, slightly flatten each ball for an even bake and classic6.
cookie shape.

Bake for 10 to 12 minutes or until the edges are lightly golden but the7.
centers remain soft.

Allow cookies to cool on the baking sheet for a few minutes before8.
transferring to a wire rack.



Glazing
Once the cookies have cooled, prepare a glaze by mixing powdered sugar with a
small amount of key lime juice until smooth. Drizzle or spread the glaze over
the cookies for an enhanced citrus finish.

Tips for Perfecting Your Key Lime Cookies
Achieving the best results with key lime cookies Martha Stewart style
involves several practical baking tips to ensure flavor and texture are
optimized.

Use Fresh Key Limes
Freshly squeezed key lime juice and freshly grated zest provide the most
vibrant flavor. Avoid bottled juice, which can be less flavorful and
sometimes bitter.

Do Not Overmix
Mixing the dough just until ingredients are combined prevents tough cookies.
Overmixing develops gluten, resulting in a denser texture.

Watch Baking Time Closely
Cookies can easily overbake and lose their chewy texture. Remove them from
the oven when edges are set but centers remain soft; they will firm up as
they cool.

Chill the Dough
For better shape and flavor development, chilling the dough for at least 30
minutes before baking is recommended. This step can also prevent excessive
spreading.

Glaze Consistency
The glaze should be thick enough to coat the cookies without running off.
Adjust the amount of lime juice or powdered sugar to achieve the desired
consistency.



Variations and Serving Suggestions
While the classic key lime cookies Martha Stewart recipe is delicious on its
own, several variations and serving ideas can elevate the experience.

Flavor Variations

Coconut Key Lime Cookies: Add shredded coconut to the dough for tropical
flair.

White Chocolate Drizzle: Top glazed cookies with melted white chocolate
for added sweetness.

Graham Cracker Crust Crumble: Sprinkle crushed graham crackers on top of
the glaze to mimic key lime pie crust.

Mint Lime Cookies: Incorporate finely chopped fresh mint leaves into the
dough for a refreshing twist.

Serving Suggestions
Key lime cookies pair well with a variety of beverages, including iced tea,
coffee, or a crisp white wine. They can be served as a dessert at parties,
included in gift baskets, or enjoyed as a light snack throughout the day. For
entertaining, presenting these cookies on a citrus-themed platter enhances
their visual appeal and ties into the key lime flavor profile.

Frequently Asked Questions

What ingredients are used in Martha Stewart's key
lime cookies?
Martha Stewart's key lime cookies typically include ingredients such as all-
purpose flour, baking powder, salt, unsalted butter, granulated sugar, egg,
key lime zest, key lime juice, and powdered sugar for glazing.

How do you make the glaze for Martha Stewart's key
lime cookies?
The glaze is made by mixing powdered sugar with fresh key lime juice until
smooth. The amount of juice is adjusted to achieve the desired consistency
for drizzling over the cookies.



Can Martha Stewart's key lime cookies be made
without a mixer?
Yes, Martha Stewart's key lime cookies can be made without a mixer by
creaming the butter and sugar together using a wooden spoon or whisk, then
gradually adding the remaining ingredients and mixing until combined.

Are Martha Stewart's key lime cookies soft or
crispy?
Martha Stewart's key lime cookies are generally soft with a slight crispness
around the edges, offering a tender texture that complements the tangy key
lime flavor.

How long should Martha Stewart's key lime cookies be
baked?
Martha Stewart's key lime cookies are usually baked for about 10 to 12
minutes at 350°F (175°C), until they are lightly golden around the edges but
still soft in the center.

Can Martha Stewart's key lime cookies be stored for
later?
Yes, these cookies can be stored in an airtight container at room temperature
for up to one week or frozen for longer storage. It's best to add the glaze
after thawing if frozen.

Additional Resources
1. The Martha Stewart Cookie Book: The Complete Guide to Cookies and Biscotti
This comprehensive cookbook by Martha Stewart offers a wide variety of cookie
recipes, including key lime cookies. It provides detailed instructions, tips
for perfect baking, and beautiful photography. The book is perfect for both
beginners and experienced bakers looking to explore classic and innovative
cookie recipes.

2. Key Lime Desserts: From Cookies to Cakes
Focused entirely on key lime-flavored treats, this book explores creative
ways to use key lime in desserts, including cookies, pies, and cakes. It
offers step-by-step recipes that bring out the fresh, tangy flavor of key
lime, making it a must-have for citrus dessert enthusiasts. The recipes are
easy to follow and perfect for summer gatherings.

3. Martha Stewart’s Baking Handbook
A go-to resource for bakers of all levels, this handbook features a section
dedicated to cookies and citrus-inspired baked goods. Readers can find a



refined key lime cookie recipe among other classic favorites. The book
emphasizes baking techniques and ingredient selection to ensure flawless
results.

4. Citrus Cookies and Treats
This book specializes in cookies that highlight the bright flavors of citrus
fruits, including lemons, oranges, and key limes. It includes a variety of
key lime cookie recipes that combine tartness with sweetness for a refreshing
dessert option. The collection is ideal for those looking to add a zesty
twist to their cookie repertoire.

5. The Ultimate Cookie Bible
Offering hundreds of cookie recipes, this bible includes a special section on
fruit-flavored cookies, featuring key lime varieties. It is designed to be a
one-stop resource for cookie lovers seeking diversity in taste and texture.
The book also provides baking tips and storage advice to keep cookies fresh.

6. Sweet & Tart: The Art of Key Lime Baking
Dedicated entirely to key lime baking, this book explores the balance of
sweetness and tartness in cookies, bars, and pies. It includes innovative key
lime cookie recipes inspired by classic Southern flavors. The detailed
instructions make it accessible for bakers wanting to master key lime
desserts.

7. Martha Stewart’s Cookie Perfection
This book showcases Martha Stewart’s best cookie recipes, including citrus-
infused options like key lime cookies. It focuses on achieving the perfect
texture and flavor balance in every cookie. Step-by-step photographs and tips
help bakers replicate the professional results at home.

8. Cookies & Citrus: A Flavorful Combination
Highlighting the marriage of cookies and citrus fruits, this book features
key lime cookie recipes that are both tangy and sweet. It provides creative
variations such as key lime glaze and citrus zest toppings. The book is ideal
for bakers looking to experiment with fresh, vibrant flavors.

9. Classic American Cookies: From Martha Stewart to Modern Twists
This collection celebrates iconic American cookie recipes with modern
adaptations, including key lime cookies inspired by Martha Stewart’s style.
It offers historical context alongside contemporary baking techniques. The
book provides a range of cookie recipes for everyday baking and special
occasions.
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