Linzer Schnitten

This recipe is for a German cookie and has been adapted using the standard flour blend for cookies suggested by Mary Schluckebier in the recent CSA/USA, Inc. Lifeline.  It is listed below the cookie recipe.

Mix these ingredients with your hands:
2 Cups flour







½ lb. of butter

Beat together:




1 egg, beaten







1 Cup sugar







Rind of 1 lemon

2 tsp. Whiskey (optional, entrant used Seagrams 7)

Combine above mixtures with 1 cup of ground almonds.

Shape batter into 3 rectangular prisms (about ½” by 3” by 6”) and refrigerate for 24 hours.  Place sliced cookies on a greased cookie sheet and spread egg white on top of each.  Bake a 350 degree oven for about 10 minutes.  Check often for desired brownness.

Standard Flour Blend for Cookies (Mary Schluckebier)

Combine and shake well before measuring:

1 Cup finely milled brown or white rice flour (or a combination)

¾ Cup finely milled sorghum flour

14/ Cup garbanzo bean or soy flour

¼ Cup sweet rice flour

1 packet of plain gelatin
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