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Mexican Wedding Balls
Ingredients
1 1/2 cups whole almonds
12 ounces (3 sticks) unsalted
butter, room temperature
1/3 cup granulated sugar
1 tbsp pure vanilla extract
3 1/4 cups unbleached allpurpose flour
2 cups powdered sugar, sifted

Preparation
Makes 3 dozen cookies
1. Preheat oven to 350°F.
2. Scatter almonds on a rimmed baking sheet and toast on
center rack of oven for approximately 10 minutes, or until
golden brown. Let cool, then finely chop and set aside.
3. Combine butter and sugar in the bowl of your stand
mixer and using the paddle attachment, mix on low speed
for about 30 seconds. Increase speed to medium and mix
for another 5 to 7 minutes, or until the mixture is smooth
and pale in color. Add vanilla extract and mix for about 30
seconds, making sure vanilla is fully incorporated. Remove
the bowl from the mixer and scrape down the sides of the
bowl.
4. Place almonds and flour in a medium bowl and toss
together. Using a rubber spatula, fold half of the dry
ingredients into the bowl of batter. After the first batch
is fully incorporated, fold in the other half and continue
folding until all of the dry ingredients have been absorbed,
1 to 2 minutes. Cover bowl with plastic wrap and chill in
the refrigerator for 1 hour.

5. Preheat oven to 325°F. Line 2 rimmed baking sheets with
parchment paper.
6. Scoop small amounts of dough out of the bowl (I like to
use a small ice cream scoop), and roll the dough into
1 1/2-inch balls. Place the balls on the prepared baking
sheets, about 1 inch apart, pressing them down lightly to
create a flat bottom on each cookie. Chill in refrigerator for
about 2 hours.
7. Back on center rack of oven, 1 sheet at a time, for 15 to
20 minutes, or until the cookies just start to color. To help
the cookies bake evenly, rotate the baking sheet every 4
minutes or so. Let the cookies cool slightly on the baking
sheet, then toss them in powdered sugar. Lay the sugarcoated cookies on a clean baking sheet to finish cooling.
Finally, after the cookies are fully cooled, toss them in
powdered sugar once again. They can be stored in an
airtight container for up to 1 month at room temperature.
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