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Spumoni Icebox Cookies
Ingredients
2 sticks (1 cup) unsalted butter

1 cup sugar

1 egg

1 tsp. almond extract

1/2 tsp. baking soda

1/8 tsp. salt

2 3/4 cups flour

1/3 cup shelled pistachios, chopped

Green paste food coloring

1/3 cup red candied cherries, chopped

Red paste food coloring

Directions

Line 9x5 loaf pan with plastic wrap.  Let plastic wrap overhang edges of pan.

Cream butter; add sugar and beat until light and fluffy.  Mix in egg and almond extract.  Add dry ingredients and beat well.

Divide dough into thirds.  Add chopped nuts and green food coloring to one third of dough.  Press into prepared loaf pan; cover and freeze for 10 mins.  Press second portion of plain dough on top of green layer and freeze for another 10 mins.  Add chopped cherries and red food color to last third of dough.  Press over plain layer in pan.  Cover with plastic wrap and chill for 4 hours or overnight in refrigerator until firm enough to slice.

Heat oven to 350o F.  Remove dough from refrigerator; unwrap.  Using a serrated knife, cut across three layers from short end of rectangle.  Then cut that slice into thirds.  Place 2" apart on ungreased cookie sheet.  Bake for 10 to 12 minutes.
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