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with a Pinch of Flavor!

Thumb Print Cookies

PREP: 20 min.
INGREDIENT LIST:

e 2cups butter

e 1 cup brown sugar

e 4ea.eggyolks

e 2tsp.vanilla

e 4cupsflour

e 1tsp. salt

e 1 cup pecans, finely chopped

RECIPE INSTRUCTIONS:

1. Preheatovento 375 degrees.

2. Cream together the butter & brown sugar. Once fluffy, add the egg yolks and vanilla,
then set the mixture aside.

3. Sifttogether the flour and salt. Add dry ingredients to creamed mixture just until well

blended.
4. Rollinto 1" balls, and then roll the balls in finely chopped pecans.
5. Bake on an ungreased cookie sheet for 5 minutes, open the oven and press a thumb

(or a spoon) into the center of each cookie, then return to the oven.

6. Bake for 8 more minutes, let cookies cool on racks.

7. Add your favorite flavor of jam (I use cherry, apricot, and raspberry) OR butter cream
frosting to the thumb print area (you can use food coloring to tint the frosting into
festive colors).




