Linzer Cookies

Ingredients

3 sticks unsalted butter, softened

I 1/4 cups sugar

%, cup almond flour

2 large eqgs

3 cups all-purpose flour, plus more for rolling
I Y2 t cinnamon

| t salt

| t baking powder

| jar, seedless raspberry jam

Powdered suqgar, for dusting

Directions

In a large bowl, beat the butter and sugar at medium
speed just until blended.

Add the ground almonds

Beat in the eqggs, mix well.

Combine dry ingredients then add slowly and beat at low
speed just until evenly combined.

Divide the dough in half and scrape it onto 2 sheets of
plastic wrap. Wrap the dough, flatten into disks and
refrigerate until firm, at least 3 hours.

Line 2 large baking sheets with parchment paper.
Liberally flour a work surface. Roll out | disk of the dough
I/4 inch thick, flouring the dough and the rolling pin as
necessary. Using a 2-inch round cookie cutter dipped in
flour, stamp out as many rounds as possible (to be used
as the bottoms of the cookies). Using a small spatula,
arrange the rounds about 1/2 inch apart on the prepared
baking sheets. Gather the scraps and pat into a disk. Roll
out and stamp out as many more rounds as possible.
Refrigerate until firm, at least 30 minutes.

On a large sheet of floured wax paper, roll out half of
the second disk of dough, flouring the dough and rolling
pin as necessary. Stamp out as many rounds as possible.
Using a I/8-inch round cutter, stamp out the centers of
the rounds on the wax paper; remove and reserve the
centers. (These rings will be used as the tops of the



cookies.) Slide the wax paper onto a baking sheet and
chill the rings for 30 minutes. Repeat with the last piece
of dough. Gather the scraps and pat into a disk; chill if
necessary. Roll out and stamp out more tops and
bottoms, then refrigerate.

Remove | sheet of the cookie bottoms from the
refrigerator and brush lightly with water. Using a
spatula, set the tops on the bottoms; press lightly to
help them adhere. Prick the centers of the cookies with a
fork to keep them flat during baking. Refrigerate until
chilled. Assemble the remaining cookies.

Preheat the oven to 350°

Brush the cookies with the beaten egqg and bake in the
middle and lower racks of the oven for 18 to 20 minutes,
or until just starting to color; shift the pans from top to
bottom and front to back halfway through.

Transfer the baking sheets to racks to cool.

Spoon the jam into the cookies and let stand at room
temperature for at least 2 hours, or until set.

Dust with powdered sugar

MAKE AHEAD

e The cookies can be refrigerated in an airtight
container for up to | week or frozen for up to 2
months. NOTES The Linzer dough can be cut into
decorative shapes, but the cookies aren't particularly
sweet without the raspberry jam, so dust them with
sugar
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