February, 2012 SCVMGA Member Meeting Recipes from Sue Klatt


Carol's Almond Cookies
1 c. butter (2 sticks)
1 c. sugar
1 egg, separated
1 tsp. almond extract
2 c. flour
1/2 c. sliced almonds 
1 Tbsp. sugar
1/4 tsp. cinnamon

Beat butter and sugar until fluffy.  Add egg yolk and almond extract.  Sift in flour and mix well.  Turn cookie dough into an ungreased 15" x 10" jellyroll pan and press out evenly to edges.  Beat egg white until foamy white and spread over cookie dough.  Spread almond slices over top and press in lightly.  Combine 1 Tbsp. sugar and 1/4 tsp. cinnamon and sprinkle over nuts.  Bake in 350 degree oven for 25 minutes or until lightly browned. Cool 10 min., then cut into lengthwise strips and then crosswise at an angle to for diamond shapes. Cool thoroughly before removing from pan.
Note:  My most asked-for recipe.


Toffee Squares

1 c. butter or margarine (2 sticks)
1 c. brown sugar, packed
1 egg yolk
1 tsp. vanilla
2 c. flour
1/4 tsp. salt
1 - 12oz. milk chocolate chips (or dark chocolate)
1/2 c. chopped nuts (walnuts or pecans)

Heat oven to 350 degrees.  Mix butter, sugar, egg yolk, and vanilla.  Stir in flour and salt until well blended.  Press mixture into a 15" x 10" jellyroll pan.  Bake 20 to 25 minutes until nicely browned.  Remove from oven and immediately sprinkle chocolate chips over top.  (I turn off oven and put pan back in for a couple minutes until chips are melted.)  Spread chocolate evenly over top and sprinkle with nuts.  Chill in frig. for 10 to 15 minutes (so you can cut them without the choc. sticking to the knife.)  Then cut into small squares while still warm.  Makes 6 to 7 doz. squares.

