COOYIES WITH RASPBERRY DIECES

leflculty *
Ingrédients

500 g Flour

200 g caster sugar

250 g brown sugar

2 whole eggs

3 g yeast

225 g butter

4 g lemon zest120 g raspberry
nuggets

a Serves 6

Recipe

Combine the softened butter, brown sugar, caster sugar,
raspberry pieces, lemon zest and eggs.

Combine the flour and yeast then add to the mixture.

Bake at 180°C for 12 minutes.



CALISSONS D

Serves 6

Ingrédients MP_B

250¢g ground almonds
250g icing sugar Pour the ground almonds into a saucepan, add 250g icing

30ml orange flower water sugar and the orange flower water then combine over a
500g candied lemon low heat until the mixture is dry and not sticky.

50g candied orange
A few sheets of rice paper Cut the candied fruit into pieces then blend with the

egg white almond mixture until very smooth and gourmet.

150g icing sugar Put the sheets of rice paper in a single layer on a baking
sheet, then position a metal frame 1cm high on top.

Pour the mixture into the frame and smooth with a
spatula.Leave to rest for 48 hours in a dry, cool place.
Then mix 150¢ of icing sugar and 1/2 egg white and pour
this royal icing over the paste. Smooth with a spatula and
leave to dry for 1 hour.

Cut out the calissons with a cutter or a knife, in diamond
shapes.

Place on a baking sheet and bake at 130°C for 5 minutes
so the icing hardens without colouring.

Leave to cool before serving. Store the calissons in a dry,
air-tight container.



