Classic Pizzelle

Ingredients:
-1 3/4 cups all purpose flour
-2 teaspoons baking powder
-3 large eggs
-3/4 cup granulated sugar
-1/2 cup unsalted butter, melted
-1 tablespoon vanilla extract or anise extract

Please flour and baking powder in a small bowl and stir to combine; reserve.  Place eggs and sugar in a medium bowl.  Using a hand or stand mixer, mix on medium speed for 1 minute, until thickened.  On low speed, add the melted butter and extract in a steady stream and mix until combined, about 15 seconds.  Add the flour mixture and mix until just combined, about 10 to 15 seconds; do not over mix.

You will need a pizzelle press to bake the cookies.  I have a Cuisinart Pizzelle Press and it works very well.  This recipe makes 36 - 40 cookies.
