Almond Puffs

½ cup softened butter

1 cup flour

2 tablespoons water

½ cup butter

1 cup water

1 teaspoon almond extract

3 eggs 

1 cup flour

Toasted slivered or sliced almonds (optional)

PREHEAT oven to 350. Cut ½ cup softened butter into 1 cup flour (pulse in food processor). Add 2 tb. water and pulse until dough forms a ball.  The dough will be very soft. Divide dough in half and pat each half into a long strip 3 inches wide x 12 inches long on an ungreased cookie sheet.

In medium saucepan, bring remaining ½ cup butter and 1 cup water to rolling boil. Remove from heat, and quickly add 1 cup flour and almond extract. Return to heat and stir hard with a wooden spoon over low heat until mixture forms ball. Remove from heat and beat in 3 eggs until smooth and glossy.

Spread this mixture evenly over the two pastry strips with a spatula. Bake for 1 hour or til top is crisp and brown. Don’t overbake. Cool completely. Spread top with glaze (see recipe below).

Glaze:

1.5 cups powdered sugar

2 tb. softened butter

1.5 teaspoons almond extract

1 tb. warm water 

Mix glaze ingredients until smooth and spreadable.  Slice in straight or diagonal slices. Sprinkle with toasted almonds if desired. 

