CHOCOLATE ALMOND DROPS

YOU WILL NEED:  

4 TBS BUTTER

¾ CUP BROWN SUGAR, PACKED

1 LARGE EGG

½ CUP UNSWEETENED APPLESAUCE

1 TSP VANILLA

1-1/2 CUPS ALL PURPOSE FLOUR 

1/3 CUP UNSWEETENED COCOA POWDER 

½ TSP BAKING POWDER 

½ TSP BAKING SODA 

¼ CUP CONFECTIONER’S SUGAR

¼ TSP ALMOND EXTRACT

WATER

PREHEAT OVEN TO 375 DEGREES.  LIGHTLY COAT A COOKIE SHEET WITH OIL OR COOKING SPRAY.  IN A LARGE BOWL, CREAM TOGETHER BUTTER, BROWN SUGAR AND EGG.  BLEND IN APPLESAUCE AND VANILLA.  IN A SEPARATE MEDIUM BOWL, SIFT TOGETHER FLOUR, COCOA, BAKING POWDER AND SODA.  STIR DRY INGREDIENTS INTO BUTTER MIX.  DROP BY TEASPOONFULS ONTO COOKIE SHEET.  BAKE 8 TO 10 MINUTES OR UNTIL COOKIES SPRING BACK WHEN LIGHTLY TOUCHED.  COOL FOR A FEW MINUTES BEFORE TRANSFERRING TO A WIRE RACK TO COOL COMPLETELY.  

IN A SMALL BOWL, COMBINE CONFECTIONER’S SUGAR AND ALMOND EXTRACT.  ADD WATER A FEW DROPS AT A TIME UNTIL CONSISTENCY IS JUST THIN ENOUGH TO DRIZZLE OVER COOKIES.  

NEXT WEEK:  CRAB IMPERIAL

