Simply Inspiring. Distinctly Southern.

Recipe
of the Month

Provided by Chef Christopher Waycuilis, Shark’s Tooth Sous Chef

Sand Dollar Cinnamon Sugar Cookies
Yields 4 dozen 2 5/8” circle cookies

Ingredients
• 1 cup unsalted butter, softened

• 2 pinches of kosher salt

• 2 cups powdered sugar

• 3 1/2 cups all-purpose flour

• 2 eggs whole

• 1/2 teaspoon baking powder

• 2 eggs separated (yolks in one bowl/
whites in another)

• cinnamon sugar
• sliced almonds

• 2 teaspoons vanilla extract

Directions
1. Preheat the oven to 350° F.
2. In a large bowl, cream together the butter and powdered sugar;
3. Add the 2 whole eggs and 2 yolks only (reserve the whites for); Beat until well
combined.
4. Add vanilla and salt; Blend well.
5. Add flour and baking powder; Stir until the dough is very soft.

Club Membership
850.213.5181
Lodging Reservations
866.426.2656

6. Form a ball with the dough; Wrap in plastic wrap and refrigerate for at least two
hours.
7. Line baking sheets with parchment paper.
8. Roll out the dough to 1/4” thick on a floured surface and cut out 2 5/8” circles.
9. Brush the circles with the reserved egg whites.
10. Sprinkle each circle lightly with cinnamon sugar and press 5 almond slices into the
center of each circle to make a sand dollar.
11. Bake at 350° F for 3 minutes.
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12. After 3 minutes, remove the baking sheet from the oven and press the almonds in
again, making slight indentations in the circle.
13. Place the baking sheet back in the oven and bake until the edges are golden brown,
another 10 minutes (this time will vary depending on how thick you cut the circles,
so just keep an eye on them around the 7 minute mark).
14. Remove from oven; Let rest on baking sheet for 3 minutes.
15. Transfer to cooling racks to cool completely.
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16. Store in an airtight container to keep up to 5 days

Every Day is a New Adventure at St. Joe Club & Resorts

SM

