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FOOD DRINK AND CONVERSATION
FROM AROUND THE TABLE

Kourabiethes — Greek Butter Cookies

1 cup unsalted butter

1 cup plus 1 Ib. confectioners sugar
1 egg yolk

1 T brandy

2 1/2 cups flour

1/8 teaspoon baking powder

orange flower or rose water (optional)
1/2 cup almonds (optional)

Preheat oven to 350 degrees. Mix butter and 1 cup sugar until very light and
fluffy. Stir in egg yolk and brandy. Mix sifted flour and baking powder in a
separate bowl. Mix in the flour and baking powder a little at a time until dough
no longer sticks to your fingers. If you are adding the almonds, chop them up
into fine pieces. Mix them in while mixing in flour, accomodating for the extra
ingredient and not letting the cookies get too dry. Knead well until dough is
smooth and can easily be rolled into balls. Take small pieces of dough and
shape into balls or small crescents. Place on parchment paper on a baking
sheet or on a lightly greased sheet. Bake for about 15-20 minutes or until
very light brown. While still warm, brush very lightly with orange flower or rose
water. Roll in confectioner’s sugar and set on a tray or plate. Use the
remaining sugar to sift over top until well covered.
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