
Linzer Cookies
 Vegetarian

DESSERT

Ingredients
334 g all purpose flour

2.3 g double-acting baking powder

1  eggs

0.5 g ground cardamon

3 g ground cinnamon

0.5 g ground cloves

1.5 g salt

135 g slivered almonds

READY IN

45 min.

SERVINGS

36

CALORIES

112 kcal

https://whatsheate.com


100 g sugar

220 g butter  unsalted softened 

Equipment
food processor

bowl

baking sheet

baking paper

oven

cookie cutter

stand mixer

Directions
Using a food processor, finely grind almonds with the flour.

Combine almond mixture with spices, baking powder, and salt in a bowl and set aside.

Combine butter and sugar in bowl of stand mixer and beat on medium speed for several

minutes until light and fluffy.

Add egg and beat until combined.

Add almond mixture and beat on low speed until the dough just comes together into a

ball.Turn out dough onto a clean surface and form into a flat rectangle about 1 inch thick.

Wrap in plastic and refrigerate at least 2 hours until firm.Preheat oven to 350 degrees F. Line

several cookie sheets with parchment paper or silicone baking mats.

Roll dough to about 1/16 inch on lightly floured surface.

Cut out shapes with a 2-inch wide cookie cutter. Use a small cookie cutter to make cutouts in

half of the cookies, so when you make sandwiches the filling will show through. Arrange

cookies on cookie sheets about 1 inch apart.Chill cookies on the sheets for about 15 minutes

before baking (This will prevent them from spreading).

Bake for 12 to 14 minutes, until cookies turn golden brown and smell like toasting nuts, rotating

sheets halfway through. Cool sheets on wire racks.Wait until cookies are completely cool

before assembling them. Stir the jam to soften it, and spread over half the cookies. Sift the

confectioners' sugar over the rest of the cookies and place them on top of the jam covered

halves.



Nutrition Facts

 PROTEIN 6.87%
  FAT 55.46%

  CARBS 37.67%

Properties
Glycemic Index:7.14, Glycemic Load:7.11, Inflammation Score:-2, Nutrition Score:2.9313043126755%

Flavonoids
Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg Catechin: 0.05mg, Catechin: 0.05mg,

Catechin: 0.05mg, Catechin: 0.05mg Epigallocatechin: 0.1mg, Epigallocatechin: 0.1mg, Epigallocatechin: 0.1mg,

Epigallocatechin: 0.1mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.02mg, Naringenin:

0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg, Isorhamnetin: 0.1mg,

Isorhamnetin: 0.1mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Quercetin:

0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 112.06kcal (5.6%), Fat: 7.05g (10.84%), Saturated Fat: 3.34g (20.85%), Carbohydrates: 10.77g (3.59%), Net

Carbohydrates: 10g (3.64%), Sugar: 2.97g (3.3%), Cholesterol: 17.69mg (5.9%), Sodium: 25.63mg (1.11%), Alcohol: 0g

(100%), Alcohol %: 0% (100%), Protein: 1.97g (3.93%), Manganese: 0.18mg (8.83%), Vitamin E: 1.12mg (7.49%),

Vitamin B2: 0.1mg (5.7%), Vitamin B1: 0.08mg (5.43%), Selenium: 3.76µg (5.37%), Folate: 19.39µg (4.85%), Vitamin

B3: 0.69mg (3.44%), Iron: 0.61mg (3.4%), Phosphorus: 33.44mg (3.34%), Vitamin A: 159.62IU (3.19%), Magnesium:

12.57mg (3.14%), Fiber: 0.77g (3.09%), Copper: 0.05mg (2.72%), Calcium: 18.4mg (1.84%), Zinc: 0.21mg (1.38%),

Potassium: 41.3mg (1.18%)


