
Freddie Mercury Moustache 
Cookies

Ingredients
1/2 cup (59 grams) sweet 
rice flour

1/2 cup (65 grams) 
cornstarch

1/2 cup (71 grams) brown 
rice flour

1/2 cup (65 grams) millet 
flour

1/4 tsp. salt

1/2 tsp. baking powder

1/2 cup (112 grams/1 stick) 
unsalted butter, softened

1/2 cup honey

1 large or extra large egg

1 tsp. pure vanilla extract


44 grams dark chocolate (I used Green and Black’s organic 72%)





Instructions
Cookies: Sift the flours, salt, and baking soda together in a medium bowl.

In a separate medium or large bowl, beat the butter and honey together with a whisk 
until creamy. The butter and honey may not fully blend together as sugar does with 
butter, but that’s okay. Mix in the egg and vanilla.

Gradually add the dry ingredients to the wet, a little at a time, mixing well after each 
addition. As the dough gets thicker, you may wish to use a flexible rubber spatula 
instead of a whisk.

Wrap and chill the dough in the freezer for 1 hour.

Preheat oven to 325°F and line two cookie sheets with parchment paper. Place the 
chilled cookie dough on one of the sheets and lightly dust with flour (I used sweet rice 
flour). Roll out the dough into a circular shape to a 1/4-inch thickness. Chill the rolled 
out dough in the freezer for 15 minutes.

Cut the chilled, rolled-out dough and trace a moustache shape with a paring knife (or 
download and print the cookie template) and place on to the other lined cookie sheet. If 
the dough gets too soft, place back in the freezer for 5 minutes. (You may also briefly 
freeze the cut cookies before going into the oven.) Gather up the scraps and roll again, 
repeating until all the dough is used.

Bake cookies for 15 to 18 minutes (check after the 15-minute mark), or until the edges 
are golden brown. Remove from the oven and cool on the pan.

Tempering chocolate: Fill a small pot with a couple inches of water and bring to a 
simmer. Once the water is simmering, set a stove-proof bowl over the pot (not in the 
pot) and melt 50 grams of chocolate in the bowl, stirring occasionally.

As soon as the chocolate has completely melted, remove the bowl from heat and stir the 
remaining 50 grams of chocolate into the melted chocolate. Stir slowly, with a whisk or 
wooden spoon.



Assembly:  Once the cookies are cool, paint the tops with the tempered chocolate 
using a butter knife, back of a spoon, or a small pastry brush. Place the cookies on a flat 
surface, such as a pan or plate and refrigerate until the chocolate is set, about 15 
minutes. When set, the chocolate looks and feels smooth and glossy.

Slightly adapted from Martha Stewart Cookies for the iPhone, iPod touch, and iPad

Recipe printed from zscupoftea.com                                                                                 
http://zscupoftea.com/2011/09/04/moustache-cookies-for-freddie-for-a-day/ 


