Italian Wedding Cookies

 
At traditional Italian weddings there is always a dessert table filled with cookies.  At some weddings the "cake" is also made of Italian cookies piled high and held together with frosting. Sometimes a cookie dance (much like a line dance) takes place. The bride and groom lead their guests around the reception area, and then over to the cookie table where each guest takes a cookie. The non-dancers are also invited to come up for cookies. Some guests even take a cookie or two home to someone who was not able to celebrate at the reception. 
For weeks before the wedding, the tradition has mothers, aunts, grandmas and in-laws working hard in the kitchen, baking and freezing many, many cookies.
In this case, all of the baking was done by Linda Porto, Michael’s Great Aunt on the paternal side. Some of Michael’s other paternal aunts helped with the frosting.
This recipe is a family favorite for holidays. The Porto Family enjoyed these at Christmas and Easter every year. [image: image1.png]



