
 

 

Hungarian Linzer Cookies 

2 cups all-purpose flour 
1 cup whole almonds or hazelnuts  
½ tsp ground cinnamon 
1 cup unsalted butter at room temperature 
¾ cup sugar, divided 
1 tsp vanilla extract 
 

2 large large egg yolks, slightly beaten 
1 medium Zest of one lemon 
½ cup raspberry jam 
½ cup powdered sugar   

salt to taste 
 

 

1  To toast the almonds: Preheat the oven to 350 degrees F. Spread the nuts out on a cookie sheet, place them on the middle 
rack and toast for about 8-10 minutes, or until lightly browned and fragrant. Let the nuts cool completely and grind them in a 
food processor along with ¼ cup of the sugar until finely ground. 

2  In a separate bowl, sift the flour, salt, and cinnamon. Stir in the ground almonds. 
3  In a large mixing bowl, beat the butter until pale in color, add the sugar and beat until fluffy, and then add and beat the egg 

yolks, vanilla extract and lemon zest. Gradually beat the flour/nut mixture into the butter mixture. Divide the dough into quarters, 
wrap each piece with plastic wrap and refrigerate for at least an hour or up to 2 days. 

4  Preheat oven to 350 degrees F. Line two baking sheets with parchment paper. 
5  Remove one piece of dough from the refrigerator at a time. Place the dough between two sheets of wax paper and roll it out to 

¼ inch thickness. Use 3-inch cookie cutters (round, stars, heart-shaped are the most traditional) to cut out the cookies and 
place them on a lined or non-stick cookie sheet. Cut out a top for each cookie, using a smaller cookie cutter to cut out the center 
so the raspberry preserves will be exposed. Repeat with the remaining pieces of dough. 

6  Gather up any scraps of dough, let them chill a few minutes, and cut out the remaining cookies. Note: It's important that the 
cookies remain firm so that they retain their shape. If the dough becomes soft, place the cookie sheet in the fridge for a few 
minutes to chill before baking. 

7  In an oven preheated to 350 degrees F, bake the cookies for about12 minutes or until just starting to turn golden around the 
edges. Let the cookies cool for a few minutes until transferring them to a wire rack to cool completely. 

8  Once cooled, spread the bottom half of each cookie with some raspberry preserves, leaving a thin border around each cookie. 
Place the top of each cookie on its corresponding bottom half. Use a spoon or piping bag to fill the cut-out center with a little 
more of the preserves. 

9  Store in an airtight container for up to several days. 
 

Cooking Times 

Preparation Time: 30 minutes Cooking Time: 30 minutes Total Time: 1 hour 

Nutrition Facts 

Serving size: Entire recipe (34.1 ounces). 

Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet. 

Nutrition information calculated from recipe ingredients. 

                                                                                                                                                                

 

Amount Per Serving 

Calories  4458.54 

Calories From Fat (57%) 2547.1 

% Daily Value 

Total Fat 268.23g 413% 

Saturated Fat 125.82g 629% 

Cholesterol 848.27mg 283% 

Sodium 406.88mg 17% 

Potassium 1483.41mg 42% 

Total Carbohydrates 477.25g 159% 

Fiber 24.45g 98% 

Sugar 159.27g   

Protein 63.15g 126% 
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