( Cinnamon Palmiers )

Vegetarian

READY IN SERVINGS

CALORIES

©

300 min. 36 kcal

CANTIPASTI) (STARTER) CSNACK) CAPPETIZER)

Ingredients

D 1.5 sticks butter unsalted frozen
I:‘ 2 teaspoons cinnamon

I:‘ 1.3 cups flour all-purpose

I:‘ 5 tablespoons ice water

I:‘ 1 teaspoon salt

I:‘ 1 cup sugar

Equipment
D bowl


https://whatsheate.com

L1000 0O OO0

baking sheet
baking paper
oven

knife

plastic wrap

spatula

rolling pin
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[]
[]

O O O O O 0O

[

Stir together flour and salt in a chilled large metal bowl. Coarsely grate frozen butter into flour,

gently tossing to coat butter.

Drizzle 5 tablespoons ice water evenly over flour mixture and gently stir with a fork until
incorporated. Test mixture by gently squeezing a small handful: When dough has the proper
texture, it will hold together without crumbling apart. If necessary, add another tablespoon
water, stirring until just incorporated, and test again. (Do not overwork dough or add too

much water, or pastry will be tough; dough will be lumpy and streaky.)

Form dough into a 5-inch square, then chill, wrapped in plastic wrap, until firm, at least 30

minutes.

Roll out dough on a floured surface with a floured rolling pin into a 15- by 8-inch rectangle
(with a short side nearest you).

Brush off excess flour and fold dough into thirds like a letter. Rewrap dough and chill until firm,
at least 30 minutes.

Arrange dough with a short side nearest you on a floured surface and repeat rolling out,
folding, and chilling 2 more times.

Brush off any excess flour, then halve dough crosswise with a sharp knife and chill, wrapped
separately in plastic wrap, at least 1 hour.

Stir together sugar and cinnamon, then generously sprinkle a clean work surface with some of
cinnamon sugar and place 1 piece of chilled dough on top. Quickly roll out into a 16- by 12-
inch rectangle (1/8 to 1/16 inch thick; if dough becomes too soft, chill on a baking sheet until
firm). Trim edges with a sharp knife.

Sprinkle top of dough evenly with some cinnamon sugar to cover completely, brushing off any
excess. Fold 2 opposite long sides of pastry so they meet in center. Fold in same sides of



pastry in same manner, then fold one half over the other (like a book) and press gently with a

rolling pin to flatten slightly, forming a long rectangular log.
Sprinkle with additional cinnamon sugar if dough is sticky.

Chill on a baking sheet, uncovered, until firm, at least 30 minutes and up to 2 hours.
Meanwhile, repeat with remaining piece of dough and cinnamon sugar.

Preheat oven to 425°F with rack in middle. Line a large baking sheet with parchment paper.

Cut 1log of dough crosswise into 1/4-inch-thick slices with a sharp knife and arrange slices,
cut sides down, 11/2 inches apart on baking sheet.

Bake until puffed and golden around edges, 7 to 9 minutes.
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Remove from oven and turn palmiers over with a spatula. (If palmiers begin to unroll, gently
press to reshape when cooled slightly.) Continue baking until golden all over and sugar is

caramelized, 3 to 5 minutes more.
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Transfer as done (palmiers may not bake evenly) to a rack and cool. Make more cookies on
cooled baking sheet lined with fresh parchment.
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- Dough, without cinnamon sugar, can be chilled, wrapped well, up to 2 days or frozen up to 1
month (thaw in refrigerator). - Cookies keep in an airtight container at room temperature 4
days. If desired, palmiers can be recrisped in a 300°F oven until heated through, about 5
minutes.

Nutrition Facts
]

PROTEIN 2.71% [ FAT 48.08% CARBS 49.21%

Properties
Glycemic Index:2.08, Glycemic Load:3.14, Inflammation Score:-1, Nutrition Score:0.43652173536627%

Nutrients (% of daily need)

Calories: 35.61kcal (1.78%), Fat: 1.94g (2.99%), Saturated Fat: 1.21g (7.58%), Carbohydrates: 4.47g (1.49%), Net
Carbohydrates: 4.38g (1.59%), Sugar: 2.78g (3.09%), Cholesterol: 5.06mg (1.69%), Sodium: 32.69mg (1.42%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.25g (0.49%), Manganese: 0.02mg (1.24%), Vitamin A: 58.99I1U
(118%), Vitamin B1: 0.02mg (1.14%), Selenium: 0.78ug (1.11%), Folate: 4.05ug (1.01%)



