C Hazelnut Cookies

(2, Vegetarian

READY IN SERVINGS CALORIES
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45 55 kcal

DESSERT

Ingredients

140 grams hazelnuts toasted

140 grams flour all-purpose (or flour)

1 pinch salt

100 grams sugar

100 grams butter unsalted at room temperature

Equipment

food processor

bowl
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baking sheet
baking paper
oven

knife

plastic wrap
pastry cutter

kitchen scale
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Put the hazelnuts in the bowl of a food processor and pulse them until very fine; they should

be the consistency of coarse polenta.
Transfer the ground nuts to a bowl and add the rice flour (if using all-purpose flour, sift it in).

Cut the butter into pieces then add the butter, sugar, and salt to the dry ingredients. Use your
hands to mix all the ingredients together until the butter is dispersed and completely
incorporated. The dough should be very smooth and hold together. If not, knead it until it
does.

Divide the dough into three equal pieces and roll each piece until it's 3/4-inch (2cm) round.
Try to get them as smooth as possible, with no cracks. If the dough is too long to work with as
you roll them out, you can cut the dough at the midway point and work with it in batches.Chill
the dough logs until firm on a small baking sheet or dinner plate lined with plastic wrap or
parchment paper (approximately 2-3 hours in the refrigerator or 15 minutes in the freezer).

Preheat oven to 325°F (160°C) and line two baking sheets with parchment paper or silicone

baking mats.

Working with one length of dough at a time, keeping the others in the refrigerator or freezer,
cut off equal-sized pieces using a knife or pastry cutter. The ideal is 5 grams each, if working
with a scale. The fastest way to do it is to cut one to the right weight, then hold that one
alongside the logs and use it as a template to cut the others. Once you've cut a length of
dough, roll the pieces into nice little balls and place them on the baking sheet, slightly spaced
apart (as shown.)If you don’t have a scale, simply roll the dough to the size of a marble, trying
to keep them as similar in size as possible.

Continue cutting the dough and rolling it into little balls.

Bake the cookies for 10 to 14 minutes, rotating the baking sheets in the oven midway during

cooking, until the tops are lightly golden brown.



I:‘ Let the cookies cool completely.

Nutrition Facts
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I prOTEIN 5.64% [ FAT 58.67% CARBS 35.69%

Properties
Glycemic Index:3.56, Glycemic Load:3.3, Inflammation Score:-1, Nutrition Score:1.6426087091474%

Flavonoids

Cyanidin: 0.2Img, Cyanidin: 0.21Img, Cyanidin: 0.2Img, Cyanidin: 0.2Img Catechin: 0.04mg, Catechin: 0.04mg,
Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin:
0.09mg, Epigallocatechin: 0.09mg Epicatechin: 0.0lmg, 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: 55.35kcal (2.77%), Fat: 3.73g (5.74%), Saturated Fat: 1.29g (8.03%), Carbohydrates: 5.11g (1.7%), Net
Carbohydrates: 4.72g (1.72%), Sugar: 2.36g (2.63%), Cholesterol: 4.78mg (1.59%), Sodium: 1.19mg (0.05%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 0.81g (1.61%), Manganese: 0.21mg (10.68%), Vitamin E: 0.52mg (3.47%),
Vitamin B1: 0.04mg (2.97%), Copper: 0.06mg (2.93%), Folate: 9.28ug (2.32%), Selenium: 1.16ug (1.66%), Iron:
0.29mg (1.62%), Fiber: 0.39g (1.54%), Magnesium: 5.8mg (1.45%), Phosphorus: 12.92mg (1.29%), Vitamin B3: 0.24mg
(1.2%), Vitamin B2: 0.02mg (1.18%), Vitamin A: 56.161U (1.12%)



