DUTCH LETTERS

3  
large eggs

1 
8-ounce container almond paste

½ 
cup  granulated sugar

½ 
cup packed  brown sugar

1 
teaspoon  vanilla extract

½ 
teaspoon  ground cinnamon

2 
tablespoons water

4 
cups  all-purpose flour

1 
teaspoon  kosher salt

1½ 
cups cold  unsalted butter, diced

½ 
cup  shortening

1 
cup ice-cold water

½ 
cup coarse sugar, such as sparkling sanding sugar

Separate egg yolks from whites. Set aside two egg whites for almond fi lling, one egg white for egg wash and one egg yolk for dough; reserve remaining two egg yolks for another use.

For almond fi lling, in a medium mixing bowl white and 2 tablespoons water; set aside.

into a ball, kneading gently until it holds together. wrap and refrigerate for 20 minutes.

Preheat oven to 350°F. Lightly grease baking portion of dough into a 9×13-inch rectangle. Fold combine almond paste, two egg whites, granulated sugar, brown sugar, vanilla and cinnamon. Beat with an electric mixer on medium-high until smooth. Spoon into a piping bag fItted with a large star tip; set aside. For egg wash, in a small bowl whisk together one egg In a large bowl, stir together flour and salt; cut in butter and shortening until mixture is crumbly. Whisk together 1 cup ice-cold water and egg yolk; drizzle into bowl, tossing with a fork until combined.  

Divide into four portions; wrap each portion in plastic sheets; set aside. On a lightly floured surface, roll one up two short edges of rectangle so they meet in the middle and fold dough like a book. Rotate dough 90°; repeat the rolling and folding technique, ending by rolling dough into a final 7½×13-inch rectangle; trim dough as needed to meet dimensions. Cut rectangle into three 2½×13-inch strips. Brush strips with egg

wash. 
Pipe filling along one long edge of each strip. Tightly roll up, starting from a long edge. Do not pinch ends. Chill rolls and repeat with remaining dough and filling.

Transfer chilled logs, seam sides down, to lightly greased baking sheets; form each into an S shape. Brush remaining egg wash over each and sprinkle with coarse sugar.

Bake until flaky and lightly browned, about 35 minutes. Cool on wire racks and serve at room temperature.
These light and flak y treats filled with a sweet almond pastry are delightful with a morning cup of coffee.

Nutrition facts per serving: 630 calories, 36 g fat, 17 g saturated fat, 1 g trans fat, 110 mg cholesterol, 180 mg sodium, 69 g carbohydrates, 1 g fiber, 36 g sugar, 8 g protein. Daily values: 15% vitamin
Prep: 1 hour | Refrigerate: 20+ minutes |  Bake: 35 minutes 
Makes: 12 
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