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DESSERT

Marzipan Cookies

30 December 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

180 min 120 min 60 min 4 $0.71 790 kcal

Indulge your sweet tooth with these delightful Marzipan Cookies, a perfect dairy-free treat that

will impress your family and friends. With a rich almond flavor and a beautiful presentation,

these cookies are not just a dessert; they are a celebration of creativity and taste. The process of

making t...

Ingredients

[l ¥ teaspoon almond extract [l 1 cup butter or margarine, softened
[1 2% cups Gold Medal® all-purpose flour [l 4 servings Food colors

[] ¥ cup sugar

EQUIPMENT Bowl, Baking sheet, Oven, Toothpicks

Method
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Mix butter and sugar in large bowl. Stir in flour and almond extract until mixture looks like coarse
crumbs. Divide into 3 equal parts. Tint and shape dough as directed below.

Place on ungreased cookie sheet. Cover and refrigerate at least 30 minutes.

Heat oven to 300°F.

Bake about 30 minutes or until set but not brown.

Mix red food color into part of dough. Shape into small balls, then into heart shapes, about 3/4 inch high.
Prick with blunt end of toothpick for texture.

Roll in red sugar. Insert small piece of green-colored toothpick or green dough into top for stem.
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Nutrition per serving

790 9¢g 47 g 85g
KCAL PROTEIN FAT CARBS

Saturated Fat 9.6 g - 60% of daily needs

Fibre 2.1 g - 8% of daily needs

Sugar 25.2 g - 28% of daily needs

Sodium 537 mg - 23% of daily needs

Cholesterol 0 mg - 0% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/marzipan-cookies-18654

whatsheate.com/marzipan-cookies-18654 Page 2 of 2



