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Ingredients 8 Portions
 = Kot�nyi Produkte

For the shortcrust

150 g Almonds, ground

60 g H�zelnuts, chopped

270 g Butter

2 Egg yolks

300 g Flour, smooth

80 g Powdered sug�r

2 pkt.  Bourbon V�nill� Sug�r

1 pinch  Se� S�lt, Co�rse

For the decor�tive sug�r

100 g Powdered sug�r

1 pcs.  Bourbon V�nill� Pods,

Whole

1 pkt.  Bourbon V�nill� Sug�r

V�nillekipferl Cookies with

Bourbon V�nill�

90—120 Min

Prep�r�tion

1 First, kne�d the �lmonds, h�zelnuts, flour, powdered sug�r, V�nill� Sug�r,

s�lt, room-temper�ture butter �nd both egg yolks into � smooth dough.

2 Sh�pe the dough into � roll �nd le�ve to rest in the refriger�tor for 1 hour.

3 Then cut the dough roll into even slices 1–2 cm thick �nd sh�pe into Kipferl

(crescent sh�pes).

4 L�y out on � b�king sheet lined with b�king p�rchment �nd b�ke in �n oven

�t 180 °C f�n for ten minutes until golden brown.

5 Me�nwhile, mix together the powdered sug�r, v�nill� sug�r �nd pulp from

the v�nill� pods to m�ke the decor�tive sug�r.

6 Immedi�tely �fter b�king, when the cookies �re still w�rm, sprinkle with the

decor�tive sug�r.

7 1 kg of dough m�kes �round 80 cookies.


