
U|ávÉàà|

g{x y|Üáà u|ávÉàà| \ xäxÜ Åtwx ãxÜx |Ç à{x xtÜÄç LC:áA  g{xÜx {tw uxxÇ Üxv|Ñxá |Ç à{x
]bheaT_? tÇw à{xÇ t àxtv{xÜ tà áv{ÉÉÄ ztäx Åx {xÜáA  \ àÜ|xw à{xÅ tÄÄ @
ã|à{ v{ÉvÉÄtàx? ã|à{ ãxwzxá Éy ÉÜtÇzx? ã|à{ ÜâÅA  \y çÉâ âáx tÇç àçÑx Éy yÜâ|à ãxwzx?
à{xç uxvÉÅx àÉÉ áÉyàA  eâÅ w|wÇËà ãÉÜ~? Çx|à{xÜ w|w uÄtv~ ÑxÑÑxÜA  \ ÉÑàxw yÉÜ à{x àtáàx
\Ëw ÜxÅxÅuxÜxw tá t v{|ÄwA  aÉÇx Éy à{x ytÅ|Äç Åtwx à{xÅ? uâà ã{xÇ ãx ãxÇà àÉ
cÉÇà|? à{x axã [täxÇ? VÉÇÇxvà|vâà |ÅÑÉÜàxÜ? ãx ÉyàxÇ átà tà t áÅtÄÄ àtuÄx uç t
zÜ|Åç ã|ÇwÉã tÇw {tw XÇzÄ|á{ gxt? w|ÑÑ|Çz à{xÅA  aÉÇÇt {tw àÉ xtà tÜÉâÇw

áÉÅx Éy {xÜ àxxà{ ã{|v{ ãxÜx z|ä|Çz {xÜ Ñt|ÇA  \ xåÑxvà à{tàËá ã{ç zxÇxÜtà|ÉÇá Éy XâÜÉÑxtÇá tÇw TÅxÜ|vtÇá w|ÑÑxw tÇç áÉÜà Éy {tÜw vÉÉ~|x ÉÜ
áàtÄx uÜxtwA  g{x y|Üáà Ä|Çx Éy Åç Åâv{ âáxw tÇw tÅxÇwxw Üxv|Ñx áàtàxá à{|áM YOU ALWAYS SCREW UP THE FIRST BATCH
BY OVERBAKING.  STOP!

½ hour @ 325 on parchment-lined cookie sheet.  Cut quickly, turn and bake 20 more minutes.

Best Taste: Anise(1T) Sherry(1/4 C), Vanilla (1T), Orange Flavor(1/2T), Almond Flavor(1T)  Use them all.  

2 1/4 C flour - add more if needed to create a stiff dough
½ tsp baking powder, soda and salt
1 stick of unsalted butter - if you use salted, then do not put in any salt above
3 eggs
2 C roasted and chopped almonds - soak in vanilla water ½ hour; spray with Pam and sugar
2 C sugar and add maybe some fake sugar. 

Mix eggs, butter, sugar and all flavorings.  THEN add the 2 C almonds.  Add flour last.  Turn out on the
counter that has been dusted with flour.  Roll and sprinkle with flour until dough is stiff.  Divide in half and
make two big logs that have been flattened off at the ends.  Place on parchment cookie sheet.  Bake the first
half hour.  Remove and immediately cut with spatula or chef’s knife.  Turn on their sides.  Spray with Pam or
some oil.  Bake the last 20 minutes.  Cool on racks.  Sprinkle with cinnamon and powdered sugar.  They
keep forever.


