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the  flour  mixture  and  the  nuts  into  the  batter;  tet  the 
batter  rest  for  5  rnin,  Spoon  the  batter  into  a  pastry 
bag  fitted  with  a  #4  tip  (or  into  a  heavy-duty  zip-top 
bag  with  one  bottom  corner  snipped  to  create  a 
^a-inch  diagonal  opening).  For  each  cookie,  pipe 
11bs.  batter  onto  the  lined  baking  sheet.  While  you 
pipe  the  second  tray,  bake  the  first  until  the  cookies 
are  puffed  and  cracked  and  the  tops  barely  spring 
back  when  pressed,  8  to  10  min.  The  cracks  should 卜   

十 
be  moist  but  not  wet.  Cool  the  cookies  on  a  wire  rack. 

Variation ﾑ Substitute  1  '/a  tsp.  mint  extract  for 
the  vanilla  and  the  nuts. 
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