Croissants Amandine

Submitted by Charles’ Family: These are traditional cookies enjoyed throughout Europe during the Christmas and New Year holiday

3/4 cup of almond powder (or almond meal from Trader Joe's mixed with 3 oz almonds)

bit less than 1/4 cup sugar

1 stick and teaspoon of soft butter(room temperature)

1 egg yolk

4 drops of vanilla extract

4 tablespoons of vanilla powder

1/3 cup of powdered sugar

1 pinch salt
Mix flour, almond powder, sugar and salt. add the egg yolk, butter and vanilla extract. Mix with finger tips to start shaping crescents. My technique to avoid crumbly mixture is to press and push my palms at the extremities simultaneously. Heat oven to 350 degrees and bake for 15-20 minutes. Combine powdered sugar and vanilla powder in a plate, and roll the baked crescents, while still hot, in the mixture.
