Ingredients

= 1 cup butter, softened

» 2/3 cup white sugar

x 1/2 teaspoon almond extract

= 2 cups all-purpose flour

» 1/2 cup seedless raspberry jam

= 1/2 cup confectioners' sugar

» 3/4 teaspoon almond extract

» 1 teaspoon milk

Directions

1. Preheat oven to 350 degrees F (175 degrees C).

2. In a medium bowl, cream together butter and
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4. In a medium bowl, mix together the confectioners’

sugar, 3/4 teaspoor
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ly over warm cookies.

Sources: Recipe first appeared on Allrecipes.com



