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Ingredients 4 Portions
 = Kot�nyi Produkte

For the dough

300 g Flour

200 g Butter, softened

100 g Powdered sug�r

1 Egg

2 tbsp  Lemon Peel, Chopped

1 pkg  Bourbon V�nill� Sug�r

V�nill� Mug Cookies with

Pist�chios

50—70 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C (356 °F).

2 Blend the flour, 100 g powdered sug�r, egg, softened butter, Bourbon

v�nill� sug�r �nd sliced lemon peel together well in � blender.

3 Then kne�d the dough by h�nd �nd sh�pe it into � b�ll. Wr�p pl�stic wr�p

�round the dough �nd chill for 30 minutes.

4 After 30 minutes, roll the dough out thinly �nd cut out the cookies. Use �

knife to cut � little slit into e�ch cookie so th�t it c�n be pl�ced onto the rim

of � mug.

5 Pl�ce the cookies on � b�king tr�y lined with b�king p�rchment �nd b�ke

using the f�n setting for 12–15 minutes in �n oven prehe�ted to 180 °C (356

°F).

6 Me�nwhile, mix the powdered sug�r with the lemon juice to m�ke smooth

icing to gl�ze. Once cool brush the cookies with the gl�ze.

7 Then decor�te with the chopped pist�chios.


