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% Christmas RECip€ Linzer Cookies 2
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w « 1 Cup soffened butter « FOR ASSEMBLY:
« /2 Cup powdered sugar « 1-2 Tosp powdered sugar 0y
D « 11sp vanilla » 3-4Tosp strawberry or raspberry O
&Y - U tsp salt jam ;
* 2 Cups flour X0 YOt
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%% Directions %gﬁy

W\ * Ina large bowl, cream butter & sugar until soft & flufty, about 2 S )/
e mins, on med speed. TRe__-
o Add vanilla & salt, cont' to beat until fully incorporated. Gradually add | —
~— flour and mix until forms dough mass.
w + Use your hands fo form dough into a ball, shape info a disc. Cover PN
Tightly in cling film, chill in fridge for 30 mins. 4
D o Preheat oven to 350 F and line baking sheets. O
 Once dough is chilled, roll info 14" thick Use large cookie cutter o cut 0
/ cookies, use a smaller cutter to cut hole in half of the cookies. - v
’ » Place cookies 1/2" apart & chill for 10 mins. - /
. * Bake for 8-10 mins until edges brown, let cool S mins then transf \
3 o . 5pread Jam on cooled, large cookies, then place cookie with hole ofv ]/ APa \
’ top. Dust assembled cookies with powdered sugar. / 0 @
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