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Jam Thumbprints
Background

If you like a lot of jam, use someone with a huge thumb like Darryn to make the indentations.  This is one of many cookie recipes we tried several Christmases ago from a cookie issue of Better Homes and Gardens, but it’s the only one that’s stayed with us over the years.    

Ingredients

4 sticks (2 cups) butter--room temperature

1 cup packed light brown sugar

1/2 cup granulated sugar

2 large eggs

2 tsp. vanilla extract

4 1/2 cups all-purpose flour

Almond slices

1/2 cup jam of choice
Directions

In a large bowl with an electric mixer, beat all ingredients except flour, almond slices, or jam until fluffy.  With a mixer on low speed, gradually beat in flour until blended.  Chocolate dough: Add unsweetened cocoa powder and additional vanilla extract.  Other ingredients, such as instant coffee powder, may be added to alter flavor.

Recipe can be used to make jam thumbprints and butter horns (roll up wedges with sugar, chopped pecan, and cinnamon mixture).  

For jam thumbprints, roll dough into an 8-inch log and slice into approximately 16 pieces.  Roll each piece into a ball and put on ungreased cookie sheet(s) one inch apart.  Make an indention into top of each and put two sliced almonds into each indentation (overlapping each other--decoratively).  Refrigerate for at least 30 minutes.  Bake at 350 degrees 10 to 12 minutes.  After baking dab a scant amount of jam into each indentation and let cool.   

