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Ingredients 6 Portions
 = Kot�nyi Produkte

For the dough

210 g C�ster sug�r

270 g Almonds, ground

50 g Powdered sug�r

2 Egg white

5 g  Cinn�mon, Ground

For the icing

2 Egg white

100 g Powdered sug�r

Gl�zed cinn�mon st�rs

90—120 Min

Prep�r�tion

1 For the dough, mix �ll the ingredients together �nd roll out to the thickness

of � wooden spoon.

2 Be�t the egg whites �nd powdered sug�r until sti�, brush onto the rolled

out dough �nd �llow to dry for h�lf �n hour.

3 Cut into st�rs. Dip the cutter in w�ter before use. L�y out the st�rs on

b�king p�rchment �nd le�ve to dry out for one hour.

4 Dry out in the oven �t 80°C f�n (176°F) for 15 minutes, m�king sure the icing

st�ys white �nd does not ch�nge color.

5 This recipe m�kes �round 80 cookies.


