
*What is a 'zine, you ask? According to The Cambridge Dictionary, it is a small magazine that is produced by one person or a small group of people, and is about a subject they are interested in – derived from the word 'magazine.'

Glean-'zine *: Fun for all ages
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Hedgehog Cookies
Ingredients (cookies)

4 cups all-purpose flour
¾ teaspoon baking powder
½ teaspoon baking soda
½ teaspoon salt
1¼ cups granulated sugar
1 cup butter, softened
¼ cup maple syrup
3 eggs
1 tablespoon vanilla extract

Ingredients (spines)

1 cup chocolate chips
The spines themselves can be made 
using 1 cup of chopped pecans, or 
1 cup of shredded coconut, which 
you can colour with a couple of 
drops of brown food colouring 
or a tablespoon of cocoa powder. 
You can also use your imagination 
(taking inspiration by whatever you 
have on hand) to create the spines 
out of something else delicious!

Method (cookies)

1. Mix flour, baking powder, baking 
soda, and salt in a bowl. 

2. Beat the sugar, shortening, maple 
syrup, eggs, and vanilla extract in a 
separate bowl until well combined. 

3. Stir the sugar mixture into the 
flour mixture until just combined 
(do not overmix). 

4. Refrigerate dough for at least 45 
minutes.

5. Preheat the oven to 350 F.

6. Scoop 1 tablespoon of dough at 
a time and place on a baking sheet 
lined with parchment paper or a 
silicone mat - do your best to make 
all the cookies the same size.

7. Shape the portions of dough into 
teardrop-shapes – roll them into 
balls and then thin out one side to 
a point. Flatten the pointed side of 
each cookie to form a face. 

8. Bake in the preheated oven until 
golden, 10 to 12 minutes. Cool on 
the baking sheets for 10 minutes 
and then remove to cool completely 
on a wire rack.

Method (spines)

9. Chop the pecans finely using a 
knife or food processor; transfer to 
a bowl. If using shredded coconut, 
place it in a bowl and toss with the 
food colouring or cocoa. 

10. Melt the chocolate chips in a 
double boiler or bain-marie, or 
in the microwave in short bursts, 
stirring frequently and scraping 
down the sides with a rubber spatula 
to prevent scorching.

11. Dip the top of each cookie in the 
melted chocolate, spreading to fully 
coat the ‘body’ of each hedgehog 
while avoiding the pointed face. Press 
the coated cookies, chocolate-side 
down, into your “spine” material. 
Arrange cookies on a sheet of waxed 
paper to set, about 30 minutes.

12. Transfer the remaining melted 
chocolate to a piping bag or plastic 
zipper-top bag with a corner snipped 
off (be sure to only snip off a tiny 
bit so you will be able to create the 
details of the face). Pipe chocolate 
onto the pointed end of each cookie 
for eyes and a nose.

13. Enjoy, though you may find 
they are almost too cute to eat!

Sudoku
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Each of the nine blocks below must contain all the numbers from 1 to 9 
in its squares. Each number must only appear once in its row, column, and 
block. Each row and column must also contain the numbers 1 to 9 without 
repetition or omission (Answers at right).

12

Sudoku solutions

“The butterfly is a flying flower. The flower  
is a tethered butterfly.”  

– Ponce Denis Écouchard Lebrun

Flying colours
Add some colour to these flying beauties to brighten up this page!


