
Raspberry-Almond Linzer Cookies
 Vegetarian   Vegan   Gluten Free   Dairy Free   Low Fod Map

Ingredients
0.5 cup natural almonds  whole with skins) 

0.5 teaspoon ground cinnamon

0.7 cup currant jelly  red seedless 

Equipment
food processor

bowl

baking sheet

baking paper

oven

READY IN

180 min.

SERVINGS

30

CALORIES

35 kcal

https://whatsheate.com


whisk

sieve

ziploc bags

wax paper

spatula

Directions
Heat oven to 350°F with rack in middle. Line baking sheets with parchment paper.

Spread almonds on a small rimmed baking sheet and bake until fragrantly toasty and nuts are

golden on the inside (cut one open). Turn off oven. Cool almonds completely (you can speed

this up by putting them in the freezer for 10 to 15 minutes).

Grind nuts with 1/2 cup of flour from cookie recipe in a food processor until finely ground,

then transfer to a medium bowl.

Whisk in remaining 1 1/2 cups flour from recipe and whisk in cinnamon.

Follow the rest of the Buttery Sugar Cookie dough recipe to make the Linzer dough. Divide

dough in half, and wrap each half in wax paper, shaping each half into a flattened rectangle,

then store each in a resealable plastic bag. Chill dough until firm, at least 2 hours.

Heat oven again to 350°F with rack in middle. Line baking sheets with parchment paper.

While oven heats, roll out 1 piece of dough (keep remaining dough chilled) between two large

sheets of wax paper to 1/8 inch thick. (If dough becomes too soft to roll out, quick-chill on a

baking sheet in the freezer or chill in the refrigerator until firm.)

Peel back top sheet of wax paper and cut out as many 3-inch cookies with cutter as possible.

Then cut 1-inch openings in the center of half the cookies.

Transfer cookies, as cut, to a lined baking sheet, arranging them 1 inch apart. (If dough

becomes too soft to remove the cookies, quick-chill the dough in freezer or chill in

refrigerator again on a baking sheet.)

Gather, reroll, and chill scraps to form more cookies.

Freeze or chill cut-out cookies on baking sheet until firm before baking.

Bake cookies, one sheet at time, until edges are golden, 6 to 9 minutes.

Let cookies cool on sheet 2 minutes.

Transfer cookies with a metal spatula to a rack to cool completely.



Repeat with remaining piece of dough. (Cool sheets and use fresh parchment for subsequent

batches.)

Spread about 1 teaspoon jam on all the solid round cookies (without holes). Lightly dust rings

(cookies with holes) with confectioners' sugar using a wire-mesh sieve.

Set rings over jam to form sandwiches.

•For the cleanest edges, keep freezing or chilling the dough between the sheets of wax paper

whenever it gets soft, and freeze or chill the cut out cookies before baking them.•Cookies

keep in an airtight container in single layers, separated by wax paper, in a cool place 5 days.

Nutrition Facts

 PROTEIN 5.96%
  FAT 29.97%

  CARBS 64.07%

Properties
Glycemic Index:2.33, Glycemic Load:2.84, Inflammation Score:-1, Nutrition Score:0.91478261975167%

Flavonoids
Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg, Cyanidin: 0.06mg Catechin: 0.03mg, Catechin: 0.03mg,

Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.06mg, Epigallocatechin: 0.06mg, Epigallocatechin:

0.06mg, Epigallocatechin: 0.06mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin:

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

Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg,

Isorhamnetin: 0.06mg, Isorhamnetin: 0.06mg 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: 34.89kcal (1.74%), Fat: 1.2g (1.84%), Saturated Fat: 0.09g (0.57%), Carbohydrates: 5.75g (1.92%), Net

Carbohydrates: 5.35g (1.94%), Sugar: 3.77g (4.19%), Cholesterol: 0mg (0%), Sodium: 2.44mg (0.11%), Alcohol: 0g

(100%), Alcohol %: 0% (100%), Protein: 0.53g (1.07%), Vitamin E: 0.62mg (4.13%), Manganese: 0.06mg (3.17%),

Vitamin B2: 0.03mg (1.94%), Magnesium: 6.76mg (1.69%), Copper: 0.03mg (1.61%), Fiber: 0.4g (1.59%), Phosphorus:

12.92mg (1.29%)


