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SERVINGS CALORIES
e
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36 137 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.5 teaspoon double-acting baking powder

2.5 cups cake flour divided sifted for sprinkling

36 servings powdered sugar for decoration

1large eggs beaten at room temperature

1.3 teaspoon ground cinnamon

3 ounces hazelnuts

0.5 cup raspberry jam

0.5 cup caster sugar

12 tablespoons butter unsalted cut into %-inch cubes at room temperature ()
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Equipment
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food processor
bowl

frying pan
baking paper
oven

plastic wrap
baking pan
cookie cutter
stand mixer
kitchen towels
spatula

baking spatula

Directions
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Position a rack in the center of the oven and preheat to 350°F.

Spread the hazelnuts on a half-sheet pan and bake until the skins are cracked, about 10
minutes. A handful at a time, place the warm hazelnuts in a kitchen towel and rub together in

the towel to remove the skin (some skin may remain on the nuts). Cool completely.

In a food processor fitted with the metal blade, process the cooled nuts with 1/2 cup flour

until finely ground.

Mix the remaining 2 cups flour, the cinnamon, baking powder, and salt with the nut mixture in

the a medium bowl.

Beat the butter and superfine sugar in the bowl of a heavy-duty stand mixer fitted with the
paddle attachment on medium-high speed until light in color and texture, about 5 minutes,
occasionally scraping down the sides of the bowl with a silicone spatula. Gradually beat in the
egg. Reduce the speed to low and add the flour mixture. The dough will be very moist.

Place the dough on a large piece of plastic wrap. Wrap loosely in the plastic and shape into a
1-inch-thick rectangle. Refrigerate until chilled, 1to 2 hours.



|:| Position racks in the center and top third of the oven and preheat to 350°F. Line three half-

sheet pans with parchment paper.
Cut the chilled dough in half.
Place one half of the dough on a lightly floured work surface, and sprinkle the top with flour.

Roll out the dough into a 1/8 —inch-thick rectangle. Using a 2 . inch-heart-shaped cookie

cutter, dipped in flour, cut out the cookies.
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Transfer to the prepared pans. (The dough is delicate, and you will probably find it easiest to
move the hearts with a floured offset metal spatula.) Gather up the scrapes and set aside.

Repeat rolling and cutting out the cookies with the remaining half of dough.

Place the pans in the refrigerator (there is no need to cover them).
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Combine all of the remaining scraps into 2~inch-thick rectangle and wrap in plastic wrap.
Refrigerate the dough until lightly chilled, about 10 minutes. Repeat the rolling cutting
procedure until all of the dough has been cut into hearts and placed on the pans. Refrigerate
the hearts on the pans until well chilled, about 30 minutes.

|:| Bake the first two pans of cookies, switching the position of the baking pans from top to
bottom and front to back, until the edges of the cookies are lightly browned, 15 to 17 minutes.

Repeat with the last pan of cookies. Cool completely on the pans.

|:| Arrange half of the cookies on a half-sheet pan lined with parchment paper, with the
undersides facing up. Spoon about > teaspoon of the raspberry preserves onto the centers
of the cookies. Top each with one of the remaining cookies, flat sides facing, to make a
sandwich. Cover with parchment and let stand at least 8 hours or overnight to set. Note:The
cookies can be stored in an airtight container, with the layers separated by parchment paper,
for up to 5 days. Just before serving, sift confectioners’ sugar over the cookies.

Nutrition Facts
]

PROTEIN 4.68% [l FAT 35.62% CARBS 59.7%

Properties
Glycemic Index:8.45, Glycemic Load:7.82, Inflammation Score:-1, Nutrition Score:2.0147825881191%

Flavonoids

Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg Catechin: 0.03mg, Catechin: 0.03mg,
Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin:
0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin:



0.01mg Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate:
0.03mg, Epigallocatechin 3-gallate: 0.03mg

Nutrients (% of daily need)

Calories: 136.76kcal (6.84%), Fat: 5.51g (8.48%), Saturated Fat: 2.57g (16.05%), Carbohydrates: 20.78g (6.93%), Net
Carbohydrates: 20.25g (7.36%), Sugar: 13.03g (14.47%), Cholesterol: 15.2mg (5.07%), Sodium: 10.25mg (0.45%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.63g (3.26%), Manganese: 0.23mg (11.48%), Selenium: 4.14ug
(5.91%), Vitamin E: 0.52mg (3.46%), Copper: 0.06mg (3.19%), Vitamin A: 124.97IU (2.5%), Phosphorus: 21.3mg
(2.13%), Fiber: 0.53g (2.11%), Folate: 6.85ug (1.71%), Magnesium: 6.53mg (1.63%), Vitamin B1: 0.02mg (1.58%), Iron:
0.26mg (1.42%), Vitamin B2: 0.02mg (1.26%), Calcium: 10.91mg (1.09%), Zinc: 0.16mg (1.06%)



