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Polvorones or
Polvoróns

 Polvorones
or polvoróns are a type of Spanish shortbread made from flour,
sugar (or icing sugar), milk and nuts.
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There
Are Regional Variations Of These Cookies

 Mexican

These cookies are
served at weddings and special celebrations. The Mexican version of
this cookie contains pecans.

Philippines

These cookies use a
large amount of powdered milk and butter or margarine. They are
unbaked and shaped with a special polvorón shaper.
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There are variants that
include cashew nuts, beaten young green rice (pinipig), moringa
leaves, strawberry, chocolate, peanuts and cookies and cream.

Spain

Polvorones or polvoróns
are used as a common Christmas dessert in Spain.

United States

Polvorones are made
with anise seeds in the south Texas region.
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Almond
Polvorones

 Ingredients

500 ml butter

500 ml icing sugar

5 ml salt

20 ml almond
extract

750 ml flour

250 ml ground
almonds

Icing sugar to dust
cookies

Method

Combine the butter and
icing sugar together.

Mix well.

Add the salt, almond
extract, flour and ground almonds.

Mix well.

Roll the dough into
small balls and place the balls onto a greased baking sheet.

Flatten the balls
slightly.

Bake at 350 degrees C
for 15 minutes.

Remove the cookies from
the oven.

Remove the cookies from
the baking sheet and roll the cookies in icing sugar.

Leave the cookies to
cool.

When the cookies are
cool, dust them with icing sugar again.


Anise
Polvorones

 Ingredients

500 ml butter

500 ml icing sugar

5 ml ground anise
seeds

10 ml lemon zest

5 ml salt

1000 ml flour

Icing sugar to dust
cookies

Method

Combine the butter and
icing sugar together.

Mix well.

Add the anise seeds,
lemon zest, salt and flour.

Mix well.

Roll the dough into
small balls and place the balls onto a greased baking sheet.

Flatten the balls
slightly.

Bake at 350 degrees C
for 15 minutes.

Remove the cookies from
the oven.

Remove the cookies from
the baking sheet and roll the cookies in icing sugar.

Leave the cookies to
cool.

When the cookies are
cool, dust them with icing sugar again.


Cinnamon
Polvorones

 Ingredients

500 ml butter

500 ml icing sugar

10 ml ground
cinnamon

5 ml salt

20 ml vanilla
extract

1000 ml flour

Icing sugar to dust
cookies

Method

Combine the butter and
icing sugar together.

Mix well.

Add the cinnamon, salt,
vanilla extract and flour.

Mix well.

Roll the dough into
small balls and place the balls onto a greased baking sheet.

Flatten the balls
slightly.
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Bake at 350 degrees C
for 15 minutes.

Remove the cookies from
the oven.

Remove the cookies from
the baking sheet and roll the cookies in icing sugar.

Leave the cookies to
cool.

When the cookies are
cool, dust them with icing sugar again.


Pecan
Polvorones

 Ingredients

500 ml butter

500 ml icing sugar

10 ml ground
cinnamon

5 ml salt

20 ml vanilla
extract

750 ml flour

250 ml pecans (ground
finely)

Icing sugar to dust
cookies
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Method

Combine the butter and
icing sugar together.

Mix well.

Add the cinnamon, salt,
vanilla extract, flour and ground pecans.

Mix well.

Roll the dough into
small balls and place the balls onto a greased baking sheet.

Flatten the balls
slightly.

Bake at 350 degrees C
for 15 minutes.

Remove the cookies from
the oven.

Remove the cookies from
the baking sheet and roll the cookies in icing sugar.

Leave the cookies to
cool.

When the cookies are
cool, dust them with icing sugar again.


Walnut
Polvorones

 Ingredients

500 ml butter

500 ml icing sugar

5 ml salt

875 ml flour

125 ml ground
walnuts

250 ml walnuts
(coarsely chopped)

Icing sugar to dust
cookies

Method

Combine the butter and
icing sugar together.

Mix well.

Add the salt, flour,
ground walnuts and walnuts.

Mix well.

Roll the dough into
small balls and place the balls onto a greased baking sheet.

Flatten the balls
slightly.

Bake at 350 degrees C
for 15 minutes.

Remove the cookies from
the oven.

Remove the cookies from
the baking sheet and roll the cookies in icing sugar.

Leave the cookies to
cool.

When the cookies are
cool, dust them with icing sugar again.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Measure
Teaspoon

Common volume measures in Milllitres
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