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. Plech vylozime pecicim papirem

LINECKE CUKROVI

- §§§ 210 g hladké mouky
=~ o " 170 g mésla
el ,": 70 g mouckového cukru
1 vanilkovy cukr

2 zIoutky
kdra z jednoho citronu
marmelada (na slepeni)

. Na val nasypeme mouku, na ni nastrouhame maslo, pridame cukr,

?loutky, nastrouhanou citronovou kdru a vanilkovy cukr

. VSe dobre promichame a vypracujeme hladké tésto. Hotové tésto

nechame ulezet v chladu do druhého dne

. Z tésta vyvalime plat silny 3 mm a vykrajujeme libovolné tvary, které

klademe na plech. PeCeme v predem vyhraté troubé na 350 °F
dorGZova, tak 10-13 min.

Po vychladnuti k sobé slepujeme upecené kousky marmeladou.

LINZER COOKIES

210 g flour

170 g butter (unsalted)
70 g powder sugar

1 vanilla sugar

2 egg yolks
Lemon zest from one lemon
jam (for connecting)

. Line baking sheets with parchment paper

. Mix grated butter with butter, add sugar, egg yolks, lemon zest and

vanilla sugar

Mix well to make smooth dough. Wrap the dough in plastic wrap and
refrigerate overnight.



4. Roll out the dough on a floured surface (or use plastic wrap), about
3mm thick. Use cookie cutters to cut out the dough - half shapes are
solid and half have “"windows” in the center. Bake at 350F for about
10-13 min, until lightly golden

5. Transfer cookies to a wire rack to cool. When cooled, connect each
solid piece with a “window piece with jam.



