
Gluten-Free Tuesday: Salted Marcona Almond
Cookies

 Vegetarian   Gluten Free

DESSERT

Ingredients
24  almonds  salted for cookie tops (skinned and lightly ) 

1 teaspoon double-acting baking powder

2 tablespoons butter

0.3 cup cornstarch

2 large eggs

1 cup granulated sugar

24 servings kosher salt  for sprinkling 

READY IN

300 min.

SERVINGS

24

CALORIES

94 kcal

https://whatsheate.com


1 cup rice flour  white 

0.5 teaspoon salt

2 ounces baker's chocolate  unsweetened 

0.3 teaspoon xanthan gum

Equipment
bowl

frying pan

baking sheet

baking paper

oven

whisk

mixing bowl

wire rack

plastic wrap

microwave

Directions
In medium mixing bowl, whisk together white rice flour, cornstarch, baking powder, salt, and

xanthan gum. Set aside.

Place chocolate in microwave-safe bowl. Microwave for 20 seconds.

Remove bowl from microwave and stir. Repeat until chocolate is melted. Or place chocolate

into top of double-boiler that is set over hot but not boiling water. Stir chocolate frequently

until melted. In a separate small bowl, melt butter. (Butter and chocolate melt at different

temperatures. By melting them separately, I'm guaranteed the butter won’t spurt all over the

microwave while the chocolate finishes melting.)

In large bowl, stir together melted chocolate and melted butter.

Add granulated sugar. Stir to combine until chocolate and butter are thoroughly incorporated.

Add eggs. Stir mixture until smooth.



Add whisked dry ingredients. Stir until a thick batter forms. Press a piece of plastic wrap

directly onto dough. Chill for four hours or overnight.

Preheat oven to 350° F. Line baking sheet with parchment paper. Scoop dough, about one

tablespoon each, and roll into balls.

Place dough on prepared baking sheet. Press one marcona almond into the center of dough.

(Flat-side down).

Sprinkle lightly with kosher salt. Cookies spread during baking. Be sure to space cookies about

three-inches apart on baking sheet. Chill remaining dough between batches.

Bake until cookies have a dry, crackled appearance, about 11-13 minutes. Cool on pan for two

minutes.

Transfer cookies to wire rack to cool.

Nutrition Facts

 PROTEIN 5.92%
  FAT 29.34%

  CARBS 64.74%

Properties
Glycemic Index:12.09, Glycemic Load:9.39, Inflammation Score:-1, Nutrition Score:2.1899999872498%

Flavonoids
Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Catechin: 1.53mg, Catechin: 1.53mg,

Catechin: 1.53mg, Catechin: 1.53mg Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin:

0.03mg, Epigallocatechin: 0.03mg Epicatechin: 3.36mg, Epicatechin: 3.36mg, Epicatechin: 3.36mg, Epicatechin:

3.36mg Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg

Nutrients (% of daily need)
Calories: 93.71kcal (4.69%), Fat: 3.2g (4.92%), Saturated Fat: 1.56g (9.74%), Carbohydrates: 15.88g (5.29%), Net

Carbohydrates: 15.17g (5.52%), Sugar: 8.41g (9.34%), Cholesterol: 18.01mg (6%), Sodium: 275.01mg (11.96%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 1.45g (2.9%), Manganese: 0.2mg (10.21%), Copper: 0.1mg (4.99%),

Selenium: 2.62µg (3.74%), Magnesium: 13.37mg (3.34%), Phosphorus: 33.23mg (3.32%), Iron: 0.58mg (3.2%), Fiber:

0.71g (2.85%), Zinc: 0.37mg (2.46%), Vitamin E: 0.34mg (2.29%), Vitamin B2: 0.04mg (2.13%), Vitamin B6: 0.04mg

(1.91%), Calcium: 18.41mg (1.84%), Vitamin B5: 0.13mg (1.28%), Vitamin B3: 0.24mg (1.22%), Vitamin B1: 0.02mg (1.1%),

Potassium: 38.43mg (1.1%), Vitamin A: 51.67IU (1.03%)


