
Almond Chocolate Sandwiches
1 hour 15 minutes plus a half hour for chilling

These are a variation on an almond cookie and an oat-chocolate sandwich type cookie. The
latter is from Nicole Accetola’s “Scandinavian from scratch”. These are a little more bready
than an almond cookie might otherwise be, but has more interesting flavors than the oat
and chocolate cookie in my opinion. These are meant to be cookie-cutter cookies but you
can just as well from little balls and smoosh them into circular enough shapes before baking.

Ingredients

2 sticks unsalted butter
1/2 cup granulated sugar
2 1/2 cups nuts
1 egg
1 tsp almond extract
zest from a lemon
1 tbsp cardamom
1 tsp nutmeg
one and a half cup of all-
purpose flour
1/2 tsp salt
1/3 cup chocolate chips
1 tbsp milk

Directions

1. Blend the nuts finely until they are almost a flour but still
have chunks of nut in them. Cream butter with this meal
and sugar. Add egg, almond extract, and lemon zest. Set
aside.

2. Mix all dry ingredients and slowly incorporate into the
wet. Once fully incorporated set covered in the fridge for
a half hour.

3. Once the half hour is up, set the oven to heat to 350. Roll
out the dough on a cutting board and cut round shapes
onto a baking sheet.*

4. Bake for 10 minutes, or until visibly browning, set to cool.
5. Once all cookies have baked, set the chocolate and milk

to melt over a double boiler. Once all melted finish the
cookies by painting the cooked side of one cookie with
chocolate and closing with another. Let set for 30 minutes.

* Instead of using cookie cutters, you can take the dough
from the fridge and form balls, smooshing them with your
hands. Try to be consistent about the size of the balls, I
try to do one-inch diameter balls. The cooking time may
increase if you do this.
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