
Ingredients

1/2 pound unsalted butter
2 cups light brown sugar
3 cup flour
1 1/2 teaspoons baking powder
1/4 teaspoon kosher salt
1 cup blanched almonds
2 eggs
 

Here’s How

1 melt butter over medium heat. reduce heat and cook,
  stirring frequently, until butter is golden and has a
  nutty scent.

2 add sugar to melted butter 

3 Combine flour, baking powder and salt

4 finely chop almonds and add to flour mixture

5 beat eggs into melted butter

6 Stir in flour/almond mixture

7 Shape dough, chill at least two hours

8 cut dough in 1/4 inch slices, bake on lightly greased cookie
   sheet until set
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Servings

preheat oven 375º
bake 6 minutes
60 thin cookies 

almond browned 
butter Icebox cookies
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