
Guava Thumbprint Cookies

Ingredients:

2 cups lightly toasted walnuts
1¾ cup all-purpose flour
2 sticks ( 1 cup) margarine or butter substitute (such as Fleishman’s or
Earth Balance) or unsalted butter, at room temperature
½ cup sugar
1 teaspoon vanilla extract
1 teaspoon almond extract
Confectioners sugar for dusting
1 cup guava paste
Few drops of lemon juice (optional)

Directions:

Preheat the oven to 350F. Line two large baking sheets with parchment
paper.
Place the walnuts in the food processor and whir until finely ground, being
careful not to turn into a paste. Add the flour and pulse until well
combined.
Using a standing mixer fitted with the paddle attachment, beat the
margarine or butter and sugar together on medium speed, until light and
fluffy, about 4 minutes. Add the extracts and beat to blend. Reduce the
speed to low, and add the nut-flour mixture, scraping the sides of the bowl,
mixing only until it is incorporated into the dough.
Working with a teaspoon of dough at a time, roll between the palms of
your hand to form small balls and place them 2 inches apart on the baking



sheets. Secure each cookie with one hand down at the sheet pan, and use
the pinkie of your other hand, or the end of a wooden spoon, make an
indentation in the center of each cookie (be careful not to go all the way
through). Bake until slightly colored (pale golden), about 15-18 minutes,
rotating the sheet at the mid time point.
Remove the baking sheets from the oven, and let them cool for 2 minutes
before transferring to a wire rack. When it’s cool, dust with confectioners
sugar. Repeat baking procedure with all the dough.
Place the guava paste in a small saucepan and add just a few drops of
water to melt the paste to the consistency of jam. Add a few drops of
lemon juice to balance the sweetness to taste (optional). You want to fill
the cookies while the jam is still warm, so that it sets inside the cookie. Fill
the indentations of all cookies with enough warm guava jam to come to the
level with the tops. Cool to room temperature.


