INGREDIENTS

« 1/2 ¢ almond meal
«1/4-cgranulaled sugar
. 2eqgs (1forfilling, anofher for eqg wash)
—3Tsoftened buitter
. 3/uTsp vanilla exiract
«1Tall-purpose flour
. 17 ounces thawed puff pasfry (or make yourown)
+—dusfing of powdered sugar

DIRECTIONS

. Preheafovento 425 degrees. Line baking sheef with parchment
paper.

. Combine almond meal, sugar, 1eqg, butier, vanilla, andflour in
bowl. Use electric beatersto blendirifo smooth, creamy paste.
(Can usefood processor.)

. Roll ouffwo sheels of puff pasiry and cuf each info 11-inch
diameler circles. Placefirsf circle on baking sheet, then spread
even layer of almond creamon‘op, leaving a 1-inch border
aroundthe edges.

. Place second paslry-circle-ontop. Crimp edges withfork fo seal
cake, Then use sharp knife o score the fop inthe patfern of your
choice. be carefulnotfo cufthroughtothe filling.

. Beatthe second egg, then brushtheTop ofthe galetfe with
mixture. - This will give you a golden crusf.

. Bake galetfefor 15 minufes. Remove from oven, dust with afine
layer of powdered sugar. Refurnto oventor another 10-12
minufes ( check afthe 8 minufe mark.) Youwarnitthefopfo be a
deep-golden brown:-Allow cake o coolfor 20 minufes before
serving.




