Clara’s Raspberry Thumbprint Cookies
A Silver Sleuths Favorite from A Very Mistletoe Murder
Makes about 24 cookies
Ingredients
1 cup unsalted butter, softened
2/3 cup granulated sugar
1/2 teaspoon almond extract
2 cups all-purpose flour
1/2 teaspoon salt
1/2 cup seedless raspberry jam
Powdered sugar for dusting (optional)
Instructions
Preheat oven to 350 degrees F. Line a baking sheet with parchment paper.
Cream butter and sugar until light and fluffy. Mix in almond extract.
Add flour and salt. Mix until a soft dough forms.
Roll dough into 1-inch balls and place on prepared baking sheet.
Press your thumb gently into the center of each cookie to create an indentation.
Fill each indentation with a small spoonful of raspberry jam.
Bake 12–14 minutes or until edges are lightly golden.
Cool completely. Dust with powdered sugar if desired.

Best enjoyed with a cup of coffee and lively sleuthing conversation.
