PETITE GOURMETS

TURK

Aci Badem Kurabiyesi

Badem ve yumurta aki ile yapilan geleneksel Turk Acibadem kurabiyesi. Disi gevrek, ici cignebilir. Cay saati icin

mukemmel glutensiz lezzet.

15 min 20 min 35 min 4 Medium

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

° 2 yumurta aki

* 1 bardak badem

* 1 bardak seker

Yapilisi

Prepare the almonds
Bring a large pot of water to a rolling boil. Add 2 cups whole almonds and cook for 2-3 minutes to blanch

them.

Drain the almonds immediately and transfer to a bowl of ice water. Let cool for 1 minute, then slip off the

skins by pinching each almond between your fingers.

Pat the blanched almonds completely dry with paper towels. Process in a food processor for 1-2 minutes until

finely ground but not powdery.

Setup
Preheat oven to 140°C (284°F). Line 2 large baking sheets with parchment paper.

Make the cookie mixture
In a large bowl, whisk 2 egg whites with a hand whisk until foamy and slightly increased in volume, about 1

minute.

Gradually add 1 cup sugar while whisking continuously until the mixture is well combined and slightly

thickened, about 2 minutes.



Q Gently fold in the ground almonds using a rubber spatula, mixing just until incorporated. Let the mixture rest

at room temperature for 10 minutes to cool completely.
Q Add 1 tablespoon fresh lemon juice and gently fold until just mixed through.

Q Shape and bake
Transfer mixture to a piping bag fitted with a round tip. Pipe oval-shaped cookies onto the prepared baking

sheets, spacing them 2 inches apart.

Q Bake for 25 minutes until the cookies are lightly golden and have small cracks on the surface. They should

feel set but still slightly soft to the touch.

Q Cool and serve
Transfer cookies to a wire cooling rack using a thin spatula. Let cool completely for 15 minutes before serving

at room temperature.

ipuclari

Daha iyi hacim ve kolay karistirma icin oda sicakliginda yumurta aki kullanin. Bu, aklarin diizgin cirpiimasini

ve kurabiyeleriniz icin dogru dokuyu olusturmasini saglar.

Butln bademleri kisaca haslayip soguk suya alarak dizgtn sekilde soyun. Bu, kabuk ¢ikarimini zahmetsiz

hale getirir ve purlzsiz kurabiye dokusu saglar.

TUum malzemeler karistirildiktan sonra hamuru fazla karistirmayin. Nazik katlamayla bu kurabiyeyi 6zel kilan

havadar dokuyu koruyun.

Yapismayi 6nlemek ve kolay ¢ikarimi saglamak icin firin tepsilerinizi pisirme kagidiyla kaplayin. Bu ayni

zamanda altin esit kizarmasina yardimci olur.

Pisirme sirasinda hafifce yayilacaklari icin kurabiyelerinizi tutarl araliklarla sikin. Firin tepsisinde her

kurabiye arasinda yaklasik 5 cm bosluk birakin.

Bu kurabiyeler icin geleneksel olan karakteristik catlamis ylzeyi olusturmaya yardimci olmak icin sogumus

karisima limon suyu ekleyin.

Pisirme kagidindan ¢ikarmadan 6nce tel rafta tamamen sogutun. Bu kirllmayi énler ve dokunun dizgin

sekilde oturmasini saglar.

Tazeligi korumak ve birbirine yapismasini énlemek icin katmanlar arasinda pisirme kagidi olan hava

gecirmez kaplarda saklayin.




