
Sandbakelser (Sand Tarts)
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 teaspoon almond extract

0.8 cup almonds  (see notes) 

0.5 lb butter  at room temperature 

1 large eggs

2.5 cups flour  all-purpose 

5 tablespoons raspberry jam

0.5 cup sugar

Equipment

READY IN

45 min.

SERVINGS

50

CALORIES

83 kcal

https://whatsheate.com


food processor

bowl

frying pan

baking sheet

oven

plastic wrap

baking pan

hand mixer

Directions
In a food processor, whirl almonds until finely ground.

In a bowl, with an electric mixer on high speed, beat butter and sugar until fluffy. Beat in egg

and almond extract until well blended. Stir or beat in ground almonds and the flour.

If using tart pans (about 2 in. wide and 3/4 in. deep; you'll need about 4 dozen pans total--

bake in sequence if necessary), press a 1 1/2-teaspoon portion of dough over bottom and up

sides to rim of each pan (dough should be 1/4 inch thick). Set tart pans slightly apart in 10- by

15-inch baking pans (if baking in sequence, cover unused dough lightly with plastic wrap). Fill

each tart with 1/4 teaspoon jam.

If not using tart pans, shape 1 1/2-teaspoon portions of dough into balls and set about 2

inches apart on 12- by 15-inch baking sheets (recipe fills three sheets). With the tip of your

finger, make a 1/2-inch-wide, 1/2-inch-deep indentation in the center of each ball; fill each

with about 1/4 teaspoon jam.

Bake in a 350 oven until tarts are golden brown, 16 to 18 minutes; switch pan positions halfway

through baking. Cool about 10 minutes on pans or sheets. Invert tart pans one at a time to

release tarts, and set upright on racks; or transfer cookies from baking sheets to racks to cool.

Nutrition Facts

 PROTEIN 6.07%
  FAT 52.78%

  CARBS 41.15%

Properties
Glycemic Index:5.2, Glycemic Load:5.61, Inflammation Score:-1, Nutrition Score:1.8360869528159%

Flavonoids



Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg 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: 82.5kcal (4.12%), Fat: 4.91g (7.56%), Saturated Fat: 2.45g (15.34%), Carbohydrates: 8.62g (2.87%), Net

Carbohydrates: 8.16g (2.97%), Sugar: 3.09g (3.43%), Cholesterol: 13.47mg (4.49%), Sodium: 31.4mg (1.37%), Alcohol:

0.01g (100%), Alcohol %: 0.1% (100%), Protein: 1.27g (2.54%), Manganese: 0.09mg (4.64%), Vitamin E: 0.67mg

(4.47%), Vitamin B2: 0.06mg (3.73%), Selenium: 2.61µg (3.73%), Vitamin B1: 0.05mg (3.63%), Folate: 13.21µg (3.3%),

Vitamin A: 118.77IU (2.38%), Vitamin B3: 0.45mg (2.25%), Iron: 0.4mg (2.22%), Phosphorus: 20.52mg (2.05%),

Magnesium: 7.46mg (1.87%), Fiber: 0.46g (1.84%), Copper: 0.03mg (1.7%)


