Cinnamon
Cookies
Recipe By Idy Swimer

Cooking and Prep:
1.5 h

Serves:

50

Contains:

Preference: Parve

The cinnamon flavor in these cookies is subtle but delicious, and the slivered

Difficulty: Easy

almond topping adds a delightful crunch. If you prefer darker almonds for a

Occasion: Shabbat, Purim

contrasting look, toast them in the oven for five to seven minutes before placing

Diet: Vegetarian, Pescetarian

them on the cookies.

Source: Family Table by
Mishpacha Magazine

Ingredients (14)
Cookie Dough
1 cup plus 2 tablespoons sugar
4 ounces margarine (1 stick)
1/4 cup light-brown sugar
3 teaspoons Gefen Vanilla Extract
4 large egg whites or 3/4 cup Haddar Egg Whites

3 cups flour
1/2 cup Gefen Cornstarch
1 teaspoon Haddar Baking Powder
1/4 teaspoon baking soda
pinch of salt
1/2 teaspoon ground cinnamon

Cinnamon Glaze
1 and 1/3 cup confectioners’ sugar
2 tablespoons coffee whitener
1/4 teaspoon ground cinnamon

Start Cooking
Prepare the Cookies
1.

Place the sugar, margarine, light-brown sugar, and vanilla extract in the mixer bowl and beat
at medium speed until the ingredients are well combined, approximately 5 minutes.

2.

Add the egg whites one at a time, beating after each addition.

3.

Spoon the flour into a measuring cup, and level it off with a knife.

4.

Combine the flour with the cornstarch, baking powder, baking soda, salt, and ground
cinnamon in a separate bowl.

5.

Add this mixture to the mixer bowl and mix well.

6.

Divide the cookie dough into four equal parts. Position each disk between two sheets of
plastic wrap and flatten. Freeze the dough for one hour or until it is no longer sticky.

7.

Preheat oven to 375 degrees Fahrenheit.

8.

On a floured surface, roll out the dough. Use a two-inch cookie cutter to form circles. You can
also form balls with a cookie scooper and flatten them on the baking sheet. Bake at 375
degrees Fahrenheit for eight minutes.

Prepare the Glaze
1.

Mix well to form a heavy liquid. If necessary, add a little more of the coffee whitener or water.

2.

Drizzle over the cookies. Garnish with sliced almonds.

