love letter cookies



PREP TIME 15 minutes
CHILL TIME 2 hours
COOK TIME 10 minutes
SERVINGS 30 servings

INGREDIENTS

400g flour
200g butter, cold
3 egg yolks
100g sugar
50g ground hazelnuts
lemon zest
7g vanilla sugar
1 pinch of salt
130g strawberry jam
lemon juice from 1 lemon
powdered sugar to dust


INSTRUCTIONS
1. Place the flour in a large bowl and add the cold butter in small pieces to the flour.
2. Add the egg yolks, sugar, vanilla sugar, hazelnuts, lemon zest and salt and quickly knead to form a smooth dough.
3. Wrap the shortcrust pastry in cling film and chill in the fridge for about 2 hours.
4. Preheat the oven to 200 °C top/bottom heat. Line baking sheets with parchment paper.
5. Roll out the dough in portions on a floured work surface and cut out into rectangles. For half of the cookies, use a small heart cookie cutter in the centre. Score lines from the centre of the heart to the top left and right corners.
6. Bake the cookies on the middle shelf for 8-10 minutes until golden.
7. After baking, carefully place the cookies with a spatula on a wire rack to cool.
8. Dust the heart cookies with powdered sugar.
9. In a small saucepan, stir together the jam and lemon juice over low heat.
10. Place a teaspoon of jam on the bottom of each cookie and place a heart cookie on top of each one.
11. Enjoy!

