Linzer Torte by Aaron Falbel
14 TB Butter

½ c sugar

3 egg yolks

1 2/3 c hazelnuts or almonds or both

1 tsp cinnamon

¼ t cloves

2 c flour

Cream butter and sugar, blend in egg yolks.  

Grind nuts and fold into butter mixture.

Fold in flour.

Refrigerate dough for ½ hour

Divide dough into two unequal parts.  Press larger part into bottom of 10 inch torte pan.

Spread layer of raspberry jam over dough.

Make a lattice with the other part of the dough and rim around the edge.

Bake at 375º for about 35 min.  

Best if eaten the 2nd day after baking.

