Viennese Hazelnut Crescents

1 c butter at room temperature

½ c icing sugar

1 tspn vanilla extract

1 tspn cold water

1 c finely ground hazelnuts

2 c all-purpose flour

Icing sugar for dusting

Cream butter and icing sugar together until light and fluffy. This can be done by hand or in food processor. Stir in vanilla and water until blended, then stir in hazelnuts and gradually add flour. Mix well.

Shape teaspoonfuls of dough into little crescents. Bake on ungreased cookie sheets for 10 to 12 minutes in a 350-degree oven. Cool slightly and dust with icing sugar wile still warm.

If you want to make ahead and freeze, store in airtight container and dust with icing sugar just before serving.

Drei Augen (German for Three Eyes)

1 ¼ c softened, unsalted butter

2/3 c sugar

2 1/3 c all-purpose flour


½ cup finely ground, unblanched almonds


1 tsp cinnamon

Red currant jelly

Blend together flour, almonds and cinnamon. Cream together butter and sugar. Combine flour and sugar mixture. Divide dough into thirds, place between waxed paper and roll each portion into 1/8 inch thick circle. Line cookie sheet with greased parchment paper or foil. Cut cookies into 1 ½ inch rounds. Using a plain pastry tip or straw, cut three small wholes into half of the cookies.

Bake cookies in middle of 350-degree oven for 10 to 15 minutes or until pale golden. Cool on wire rack. Turn solid cookies bottom side up. Spread with jelly and top with cut-out cookie. Press lightly so jelly fills the 3 holes. Store in airtight container between sheets of waxed paper (several days) or freeze (for up to a month) Makes 3 dozen.  

