Turkish Almond Cookies
Minutes to Prepare: 15
Minutes to Cook: 8
Number of Servings: 60

Ingredients
1 cup butter/margarine (I use real butter)
1 cup sugar
1/4 cup egg substitute
1/4 cup honey
1 1/2 T. Almond Extract
4 cups sifted flour
1 1/2 t. baking soda
1 cup almonds 

Directions
cream butter until lightl and fluffy. Add sugar gradually and continue creaming. Add egg and beat well. Add Honey and almond extract. Stir in flour sifted with soda. Form dough into balls and put on greased cookie sheet, flatten to about 1/4 inch with finger tips. Sprinkly with coarsely chopped almonds and press lightly into dough. Bake in 375 degee oven for 7-8 minutes until lightly browned. Makes about 5 dozen.

