sAOring our Greek culma// Aeritoge

lannais Amijgdalota. (Almond Macoroons)

For the amjgdodoto

4 egg whites

500g almond med

350gq icing sugar

1 heaped tablespoon jam
2 teaspoons vanilla extract

1 feaspoon almond essence (op’riono|)

300g almond flakes

MokKing the anjgdaloto
Preheat the oven to 200°C.

Gently beat the egg whites in a small bow! with a fork for about 30 seconds. Transfer the beaten egg
whites to a larger bowl and add the almond meal, icing sugar, jam and vanilla extract. For a stronger

almond flavour, add the op+ion0| almond essence. Use your hands fo massage all of the ingredien+s JrogeJrher.

Cover the mixture with a piece of baking paper and refrigerate for 15 - 20 minutes or until the mixture is
firm to the touch.

Remove the mixture from the refrigerator.

Use a soup-spoon fo scoop out a spoomcu| of the mixture and roll it into a ball about the size of a p|u m. Roll
the ball in almond flakes and p|oce onto a boking tray lined with boking paper. Allow sufficient room on the
boking +roy(s) for the omigdo|o’ro to spreod a little whilst bcking. Repeat until all the mixture has been used.

Baking the angdodoto
Bake the omigdo|o+o for 10 - 12 minutes or until |igh+|y go|o|en-|orown in an oven preheofed to 200°C. The

amigdalota will continue to brown a little when they are removed from the oven.

WWW . KALI-OREXI.COM.AU



Serving the amjgdodoto

The omigo|0|o+o will be quite soft when Jrhey are first removed from the oven, so allow them to cool for 10
minutes before hondhng them.

The amigdalota are best eaten within a week.

Recipe makes 35 pieces.

WWW . KALI-OREXI.COM.AU



