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C Ma'amoul (Nut-filled Cookies) )

@ Dairy Free

READY IN SERVINGS
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CALORIES

©

35

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

177 kcal

Ingredients

1 teaspoon cinnamon

35 servings powdered sugar

10 ounces butter () (2 sticks)

0.5 cup semolina flour

0.5 cup sugar

2.5 cups flour all-purpose

2 teaspoons vegetable oil

1.5 cups walnuts
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0.3 cup water

Equipment

[]
[]
[]

food processor
baking sheet

oven

Directions
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For the dough, place the flour, semolina, margarine, and oil in a food processor equipped with
a steel blade.

Add the water gradually, pulsing until a soft dough is formed. Cover and set aside for 10-15

minutes in the refrigerator.
For the filling, combine the walnuts with the cinnamon and sugar.
Preheat the oven to 350 degrees.

Either use the ma'amoul mold described above or take a piece of dough about the size of a
walnut.

Roll it into a ball and hollow out the center. Inside, place a heaping teaspoon of walnut filling.

With your hands, mold the dough closed.
Continue with the rest of the dough.

Place the cookies on an ungreased cookie sheet. With the tines of a fork or tweezers with a

serrated edge, make designs on the top of each cookie, being sure not to penetrate the crust.

Bake in the oven for about 30 minutes. Do not brown; the cookies should look white. Cool.

When hard, roll in confectioners’ sugar.
Taste
Book, using the USDA Nutrition Database

From Joan Nathan's Jewish Holiday Cookbook by Joan Nathan Copyright (c) 2004 by Joan
Nathan Published by Knopf.Joan Nathan's books include The Jewish Holiday Kitchen, The
Children's Jewish Holiday Kitchen, and Jewish Cooking in America, which won the IACP Julia
Child Award for Best Cookbook of the Year in 1995 and the James Beard Award for Best
American Cookbook. She contributes articles on international ethnic food and special holiday
features to the New York Times, the Los Angeles Times Syndicate, Hadassah Magazine, Food
& Wine, and Food Arts. She lives in Washington, D.C., with her husband, Allan Gerson, and their



three children.

Nutrition Facts
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Il ProOTEIN 4.57% [ FAT 50.69% CARBS 44.74%

Properties
Glycemic Index:6.4, Glycemic Load:7.89, Inflammation Score:-3, Nutrition Score:3.2504347812222%

Flavonoids
Cyanidin: 0.14mg, Cyanidin: 0.14mg, Cyanidin: 0.14mg, Cyanidin: 0.14mg

Nutrients (% of daily need)

Calories: 176.71kcal (8.84%), Fat: 10.17g (15.65%), Saturated Fat: 1.72g (10.73%), Carbohydrates: 20.2g (6.73%), Net
Carbohydrates: 19.5g (7.09%), Sugar: 10.83g (12.04%), Cholesterol: Omg (0%), Sodium: 76.96mg (3.35%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 2.06g (4.13%), Manganese: 0.26mg (12.87%), Selenium: 5.49ug (7.84%),
Vitamin B1: 0.1Img (7.16%), Folate: 25.73ug (6.43%), Vitamin A: 290.9I1U (5.82%), Copper: 0.Img (4.92%), Vitamin B2:
0.07mg (4.14%), Iron: 0.68mg (3.75%), Vitamin B3: 0.73mg (3.65%), Phosphorus: 32.16mg (3.22%), Magnesium:
11.31mg (2.83%), Fiber: 0.7g (2.8%), Vitamin E: 0.32mg (2.13%), Vitamin B6: 0.03mg (1.71%), Zinc: 0.24mg (1.63%),
Potassium: 40mg (1.14%)



