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C Chinese AlImond Cookies )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

89 kcal

DESSERT

Ingredients

0.5 teaspoon almond extract

1 teaspoon double-acting baking powder

0.3 cup blanched almonds and whole

0.5 Ib butter at room temperature

1large eggs

1large egg yolk

2.5 cups flour all-purpose

1 tablespoon milk
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2 tablespoons sesame seed

1 cup sugar

Equipment

NN

bowl

frying pan
baking sheet
oven

hand mixer

spatula

Directions
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In a large bowl, with an electric mixer on medium speed, beat butter and sugar until smooth.

Add whole egg and almond extract and beat until well blended. Stir or beat in flour and baking

powder until well blended. Cover bow! and chill until dough is firm, about 1 hour.

Shape dough into 1-inch balls, flatten each slightly, and place each about 1inch apart on
buttered or cooking parchment-lined 12- by 15-inch baking sheets.

In a small bowl, beat egg yolk with milk to blend.

Brush cookies lightly with egg mixture; discard any remaining. Press an almond into the center
of each cookie and sprinkle each with about 1/8 teaspoon sesame seeds.

Bake cookies in a 325 oven until lightly browned, 15 to 20 minutes; if baking more than one

pan at a time, switch pan positions halfway through baking.

Let cookies cool on sheets for 5 minutes, then use a wide spatula to transfer to racks to cool

completely.

Nutrition Facts
I

PROTEIN 5.44% [ FAT 50.17% CARBS 44.39%

Properties
Glycemic Index:8, Glycemic Load:6.98, Inflammation Score:-1, Nutrition Score:1.7726086909356%



Nutrients (% of daily need)

Calories: 89.21kcal (4.46%), Fat: 5.05g (7.77%), Saturated Fat: 2.74g (17.12%), Carbohydrates: 10.05g (3.35%), Net
Carbohydrates: 9.73g (3.54%), Sugar: 4.53g (5.03%), Cholesterol: 19.09mg (6.36%), Sodium: 44.12mg (1.92%),
Alcohol: 0.02g (100%), Alcohol %: 0.1% (100%), Protein: 1.23g (2.46%), Selenium: 3.14ug (4.49%), Vitamin B1: 0.06mg
(4.04%), Manganese: 0.07mg (3.7%), Folate: 14.73ug (3.68%), Vitamin B2: 0.05mg (3.05%), Vitamin A: 138.03IU
(2.76%), Iron: 0.45mg (2.48%), Vitamin E: 0.36mg (2.42%), Vitamin B3: 0.46mg (2.31%), Phosphorus: 21.36mg
(2.14%), Copper: 0.04mg (1.77%), Calcium: 14.7mg (1.47%), Magnesium: 5.58mg (1.39%), Fiber: 0.32g (1.29%)



