KRIS KRINGLES

½ cup butter, softened

¼ cup sugar

1 egg yolk

1 teaspoon finely shredded lemon peel

1 teaspoon lemon juice

1 cup all-purpose flour

1 tablespoon finely shredded orange peel

1 slightly beaten egg white

2/3 cup finely chopped walnuts

13 whole candied red or green cherries, halved

Preheat oven to 325˚.  In a medium bowl, beat butter with an electric mixer on medium high speed for 30 seconds.  Add sugar, combine.  Beat in egg yolk and lemon juice.  Stir in flour, orange peel, dash of salt, lemon peel.  Cover and chill for 1 hour or until dough is easy to handle.

Shape dough into 1-inch balls.  Dip balls in egg white then roll in nuts.  Place on a greased cookie sheet.  Press a cherry half into each ball.  Bake in preheated 325˚ oven 20 minutes or until lightly browned.  

Yield:  about 26 cookies
Prep time: 25 mins





 Chill 1 hour




        Bake: 20 min per batch

“Each cookie has a bright cherry topknot” explained the note with this recipe in the Better Homes and Gardens 1953 holiday issue.  The recipe is still a favorite, and we’ve added the option of a green topknot, too.

BHG 100 Best Cookies, page 41.
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