
2 TSP LEMON JUICE  1 EGG1/2 CUP BUTTER 1/4 CUP SUGAR

Thimble Cookies

1 CUP FLOUR

Ingredients:

Tools:

1/2 CUP NUTS

STOVE/OVENCOOKIE SHEETSPATULA SPOONCUTTING BOARD

KNIFE

LARGE MIXING
BOWL

DRY
MEASURING CUPS MEASURING SPOONS

2 SMALL MIXING 
BOWLS

JAM

MAKES ABOUT 2 DOZEN



MEASURE 1/2 CUP BUTTER

MEASURE 1/4 CUP SUGAR

MEASURE 2 TSP LEMON JUICE

3

IN A LARGE BOWL CREAM
TOGETHER BUTTER, SUGAR,

LEMON JUICE, AND EGG YOLK

4

yo
lk

MEASURE 1 CUP
FLOUR

5

MIX FLOUR INTO
LARGE BOWL A LITTLE

AT A TIME

6

PLACE ON GREASED
COOKIE SHEET AND
MAKE DEEP INDENT

WITH FINGER

11

PREHEAT OVEN

350 F1

STEPS:

RE- INDENT WITH
FINGER AND LET COOL

13

REMOVE FROM COOKIE SHEET AND
ENJOY

15

SEPARATE EGG YOLK
AND EGG WHITE

2

white yolk

7

CHOP NUTS

SCOOP AND 
ROLL DOUGH
INTO 1 INCH

BALLS

8

DIP BALL INTO 
EGG WHITE

9

white

10

ROLL BALL IN 
CHOPPED NUTS

BAKE FOR 10-15 MIN

12

FILL INDENT WITH JAM

14

Thimble Cookies
MAKES ABOUT 2 DOZEN



Grocery List:

2 TSP LEMON JUICE

 1 EGG

1/2 CUP BUTTER 1/4 CUP SUGAR

1 CUP FLOUR

1/2 CUP NUTS JAM

Thimble Cookies
MAKES ABOUT 2 DOZEN


