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Raspberry Almond Thumbprint Cookies
Yield:  30 to 36 cookies

Ingredients for Cookies
1 cup butter, softened

2/3 cup granulated sugar

1/2 tsp. almond extract

2 cups flour

1/2 cup seedless red raspberry or strawberry jam

Ingredients for Icing Drizzle

1 cup confectioners' sugar

3 to 4 tsp. water

1/2 to 1 tsp. almond extract*
*The original recipe called for 1 1/2 tsp. of almond extract which I used and found it to be very strong.  I’ve decreased the amount of extract, and you can start off with 1/2 tsp. and decide if you want to add more.

Directions
Line two cookie sheets with parchment paper and set aside.

In a medium bowl, beat butter medium speed for about 30 seconds.  Add the 2/3 cup granulated sugar and 1/2 teaspoon almond extract.  Beat until well combined.  Add flour and mix well until combined.  Cover and chill for 1 hour or until dough is easy to handle.

Preheat oven to 350o F.  Shape dough into 1-inch balls.  Place balls 2 inches apart on prepared cookie sheets.  Using your thumb, press an indentation into the center of each ball.  Spoon approximately 1/2 teaspoon of the jam into each indentation.  Bake about 10 minutes or until edges are light brown.  Cool on cookie sheets for 1 minute.  Transfer cookies to wire racks to finish cooling.

For icing, in a medium bowl combine confectioners’ sugar, 1 teaspoon water and 1/2 to 1 teaspoon almond extract.  Add enough of the remaining water to make a drizzling consistency.  Drizzle cookies with icing.

www.fransfavs.com  
