
Will Nellen
Born in Huizen, Holland, Will along with his wife Ankie and 3 girls decided to settle 
here in Vanderhoof in November 2007 when Ankie got a job here (after having lived 
in several places throughout BC and Saskatchewan). They chose to live in Canada 
because it is a bit closer to Holland and he appreciates having four seasons. Will ap-
preciates that Vanderhoof has all the necessary stores so that you don’t have to go to 
Prince George, and that it is an agricultural community. Will’s background in Holland 
was dairy farming, but he is also an incredible baker and has it down to a science 
as he and his wife used to run a Dutch bakery in Revelstoke. These cookies are as 
authentically Dutch as you will get.

Dutch Cookies
Coconut Macaroons & Filled Almond Cookies - Holland

Ingredients
Coconut Macaroons
1/3 cup sugar
1¼ cup shredded and 

sweetened coconut
2 egg whites
Filled Almond Cookies
1¾ cup white flour
1 tsp baking powder
1 tsp cinnamon 
1 cup butter
1 cup brown sugar
3 tsp salt
a bit of lemon juice
1 egg 
25 half almonds
For the filling:
~1¾ cup almond spice
1 egg
lemon juice
1 tbsp oil

Methods
Coconut Macaroons
Beat the egg whites until almost stiff, if too stiff, it 
will be hard to mix coconut and sugar. Carefully mix 
the sugar and coconut into whites. Line the cookie 
sheets with rice paper (edible parchment paper), and 
bake 30 minutes at 450°F. 
Filled Almond Cookies
Mix together baking powder, cinnamon and flour. Mix 
butter, sugar, salt, lemon juice and egg until soft and 
add flour mixture. Make a ball from the dough, cover 
and put in fridge for half an hour. Mix the almond 
spice with the egg, oil and lemon juice. Take dough 
out of fridge and roll out to a thickness of a twoonie. 
Cut 2 round shaped cookies of about 4 inches. Put 
on a cookie sheet covered with parchment paper. 
Put spoonfull of almond spice mixture in the middle 
of one of the cut outs. Take the other cut out and put 
on top then press around the outside to close the 
cookie. Repeat. Whip the egg with a bit of water and 
brush the cookies, put an almond on top of each and 
bake in the middle of the oven at 350°F for about 12 
minutes.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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