(Hazelnut Linzer Cookies with Blackberry Jam)

(2, Vegetarian

READY IN SERVINGS

©!

CALORIES
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36 150 kcal

DESSERT

Ingredients

1.3 cups flour

1 teaspoon double-acting baking powder

36 servings garnish: blackberry jam

3 large egg yolk

2 teaspoons ground cinnamon

1.3 cups hazelnuts finely ()

2 teaspoons lemon zest grated

0.5 teaspoon nutmeg freshly grated
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5 teaspoons orange zest packed finely grated ()
1 cup powdered sugar plus more for decorating
0.5 teaspoon salt

0.8 cup butter unsalted room temperature ()

Equipment

0000

bowl
baking sheet
baking paper
oven

whisk

Directions
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Whisk first 5 ingredients in medium bowl to blend. Beat butter, 1 cup powdered sugar, and
citrus peels in large bowl until fluffy. Beat in egg yolks. Beat in dry ingredients in 4 additions;
beat in nuts. Gather dough into ball; flatten into disk. Wrap; chill at least 1 hour and up to 1day.

Preheat oven to 325°F. Line 2 large rimmed baking sheets with parchment paper.

Roll out half of dough on lightly floured surface to 1/8-inch thickness. Using 2-inch round
cutter, cut out rounds. Using 3/4-inch round cutter, cut out center of half of rounds to make

rings.
Transfer rounds and rings to prepared sheets. Gather dough scraps; chill.

Bake cookies until golden, reversing sheets after 10 minutes, about 22 minutes total. Cool
completely on sheets. Repeat until all dough is used. Do ahead Store airtight at room

temperature up to 2 days or freeze up to 2 weeks.
Arrange cookie rings on work surface. Sift powdered sugar over.

Spread 1 teaspoon jam on each cookie round. Press rings onto jam on rounds. Do ahead Can
be assembled 1 day ahead. Store between sheets of waxed paper in airtight container at room

temperature.

Nutrition Facts
]



I prOTEIN 3.73% [ FAT 40.19% CARBS 56.08%

Properties
Glycemic Index:8.67, Glycemic Load:9.93, Inflammation Score:-1, Nutrition Score:3.1156521724618%

Flavonoids

Cyanidin: 0.28mg, Cyanidin: 0.28mg, Cyanidin: 0.28mg, Cyanidin: 0.28mg Catechin: 0.05mg, Catechin: 0.05mg,
Catechin: 0.05mg, Catechin: 0.05mg Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg,
Epigallocatechin: 0.12mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.0Img
Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg,
Epigallocatechin 3-gallate: 0.04mg

Nutrients (% of daily need)

Calories: 149.8kcal (7.49%), Fat: 6.81g (10.48%), Saturated Fat: 2.77g (17.29%), Carbohydrates: 21.39g (7.13%), Net
Carbohydrates: 20.54g (7.47%), Sugar: 13.18g (14.64%), Cholesterol: 25.47mg (8.49%), Sodium: 51.86mg (2.25%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.42g (2.85%), Manganese: 0.32mg (15.82%), Vitamin E: 0.8mg
(5.34%), Copper: 0.Img (5.05%), Vitamin B1: 0.07mg (4.49%), Folate: 17.19ug (4.3%), Selenium: 2.84ug (4.06%),
Fiber: 0.85g (3.39%), Iron: 0.56mg (3.13%), Vitamin C: 2.55mg (3.09%), Vitamin B2: 0.05mg (3.03%), Phosphorus:
29.87mg (2.99%), Vitamin A: 141.02IU (2.82%), Magnesium: 8.94mg (2.23%), Calcium: 20.71mg (2.07%), Vitamin B6:
0.04mg (1.77%), Vitamin B3: 0.35mg (1.73%), Potassium: 52.49mg (1.5%), Zinc: 0.19mg (1.24%), Vitamin B5: 0.1lmg
(1M%)



