Crom &Jﬁb Y /Q’I/Ilé/WLO

|=2| 201l
ALMOND BRETON BISCUITS

1 c. butter, softened

Y2 c. sugar

Ya c. powdered sugar

Ya tsp. salt

2 eggyolk

1 % c. flour

%2 c. finely ground almonds
Coarse plain and/or colored sugar
1 egg white, lightly beaten

In a large bowl, beat butter with an electric mixer on medium to high speed for 30
seconds. Add granulated sugar, powdered sugar, and salt. Beat until combined, scraping
side of bowl occasionally. Beat in egg yolks until combined. Beat in as much of the flour
as you can with the mixer. Using a wooden spoon, stir in any remaining flour and the
almonds.

Divide dough in half. Shape each portion of dough into an 8-inch long roll. Wrap in
plastic wrap or waxed paper and chill about 3 hours or until firm enough to slice.

Preheat oven to 350 degrees F. Line a cookie sheet with parchment paper and set aside.

Place colored sugar in a shallow dish. Brush rolls with egg white, then roll in sugar to
coat. Cut rolls into Ys-inch thick slices. Place slices 2 inches apart on prepared cookie
sheet.

Bake in the preheated oven 12 minutes or until edges start to brown. Transfer cookies to a
wire rack; let cool. Makes about 54 cookies.



