Russian Teacakes

1 Cup butter (no substitutions)

1 Cup 10x sugar

1 tsp. Salt

1 tsp. Almond extract

2 Cups Gluten-Free Flour

2 tsps. Xanthan Gum

1 Cup fine-chopped nuts

Additional 10x sugar to roll balls in

Cream butter and sugar.  Add salt and extract, mix well.  Stir in flour, xanthan gum and nuts, mix well.  Divide into 1-inch balls and place 1-1/2 inches apart on cookie sheet.

Bake10-12 minutes in 325 degree oven.  After baking, roll in 10x sugar right away and allow to cool.  If desired, roll in 10x sugar again when cool.
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