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Ingredients 4 Portions
 = Kot�nyi Produkte

200 g Flour, smooth

200 g Butter

70 g Powdered sug�r

80 g W�lnuts, ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Lemon Peel, Chopped

For rolling

100 g Powdered sug�r

3 tbsp.  Bourbon V�nill� Sug�r

Delic�te V�nillekipferl cookies

40—50 Min

Prep�r�tion

1 On � work surf�ce, kne�d the sieved flour, powdered sug�r, lemon peel,

butter, w�lnuts �nd � pinch of s�lt into � smooth dough.

2 Sh�pe into � s�us�ge, cover �nd le�ve to rest in the refriger�tor for one

hour.

3 Sh�pe the dough into sm�ll b�lls �nd mold into crescent sh�pes.

4 Prehe�t the oven to 180°C (356°F). Pl�ce the cookies on � b�king sheet �nd

b�ke for �round 15 minutes until golden.

5 Combine the v�nill� sug�r �nd powdered sug�r �nd toss the cookies in the

sug�r mixture while still w�rm.

HINT:  Repl�ce the butter with m�rg�rine for � veg�n version!


