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Ingredients 6 Portions
 = Kot�nyi Produkte

For the mixture

300 g M�rzip�n

180 g Powdered sug�r

5 pcs. Egg white

40 g C�ndied or�nge peel

1 tsp.  Honey Gingerbre�d

Se�soning Mix

For the mixture

300 g M�rzip�n

40 g Powdered sug�r

80 ml Or�nge juice

30 ml Gr�nd M�rnier

2 tsp. Or�nge peel, chopped

50 g Almonds, fl�ked

Or�nge cookies with m�rzip�n

90—120 Min

Prep�r�tion

1 Mix the m�rzip�n, powdered sug�r, gingerbre�d spices �nd egg white until

smooth, then chop the c�ndied or�nge peel into sm�ll cubes �nd stir in.

2 Tr�nsfer the mixture into � p�stry b�g �nd pipe into sm�ll circles on �

b�king sheet lined with b�king p�rchment. (If the mixture is too firm to

pipe, �dd � little more egg white.)

3 Sprinkle fl�ked �lmonds over the dough circles �nd b�ke in the oven �t

155°C f�n (311°F) for 15 minutes until golden brown.

4 For the filling, mix the m�rzip�n, powdered sug�r, or�nge juice, Gr�nd

M�rnier �nd or�nge peel until smooth. Once the cookies h�ve cooled,

s�ndwich two of the cookies together with the filling. 

(If the filling is too sti�, �dd � little more or�nge juice.)

5 1 kg of dough m�kes �round 60 cookies.


