Cookies
Almond Macaroons

1 7oz box almond paste (grate if using a mixer or chopped into large chunks food processor)
3 Large egg whites
1 ¼ C Granulated Sugar plus 1 T for dusting
¼ C all purpose flour

Oven @ 325°; line baking sheet with parchment paper. Process almond paste & egg whites in food processor until smooth, about 30 – 45 seconds. Add sugar & flour and process until mixture is thickened and no lumps remain  1 – 1½ minutes. Transfer mixture to pastry bag with plain ½” tip & refrigerate until slightly cooled, 30 minutes. If no pastry bag just refrigerate 30 minutes.

Once cooled “pipe” tablespoon size dollop onto parchment lined cookie sheets spacing 2” apart. Sprinkle with remaining tablespoon sugar and bake 18 -  24 minutes until light golden brown (rotate sheet half way).

Cookies will be stuck to parchment paper, to remove place a wet dishtowel on counter and transfer cookies & parchment onto damp paper towel. Should release after 5 minutes and transfer to wire rack.
