
Linzer Cookies 
Jolene Jardine 
 
*You will need a cookie cutter that is round or round with scalloped edge, also a small cutout 
(circle, heart, or any other small shape) for the center of the cookies.  
 
1 1/2 cups butter, softened 
1 1/2 cups sugar 
4 egg yolks 
2 teaspoons vanilla 
2 teaspoons almond extract 
3 cups flour 
1 cup almond flour (or ground almonds) 
1 teaspoon baking powder 
1/2 teaspoon salt 
1 teaspoon cinnamon 
 
Filling: 
1 cup raspberry jam 
2 teaspoons lemon peel (optional) 
 
Preheat oven to 300 degrees 
In a large bowl, or bowl of a food processor, cream butter and sugar. Add egg yolks and 
extracts, beat until light and fluffy.  
Add dry ingredients all at once, mix just until all of the wet and dry ingredients are incorporated, 
do not over mix.  
On a floured surface, turn the dough a few times until coated with flour. Roll dough to 1/8 inch 
thickness. Cut out with round cookie cutter. Continue rolling out dough with a bit of flour until all 
of the dough is cut and placed on cookie sheets. Cut small shape (circle, heart, etc) in the 
center of half of the cookies.  
Bake in 300-325 degrees oven until golden brown on bottom of cookie. Let cool completely.  
In a small bowl combine jam and lemon peel.  
Take the top of the cookies and press lightly into powdered sugar. Set aside.  
Spread a little jam filling onto the center of each of the cookies that do not have a cutout shape. 
Do not spread the filling to the edge of the cookie, it will eventually spread to the edge after the 
cookie is topped. Place the cutout cookie on top of the jam topped cookie.  
yields about 6 dozen single cookies, or 3 dozen finished Linzer cookies. 

 
Tips: 
-If you want the cookies to be soft, place in an airtight container. If you prefer the cookies to be 
crisp, instead of soft, store in a single layer until ready to eat.  
-I placed all of the scraps in a pile and then re-rolled those a couple of times to prevent re-rolling 
the dough too many times. I also baked the cut-out center pieces and served those dipped in 



powdered sugar along with the filled cookies. Also spread a bit of jam on those and made 
mini-Linzers.  
 
 


