Fattigman

	Full recipe
	Half recipe
	

	12
	6
	egg yolks

	3
	1 ½
	Egg whites

	½ tsp.
	¼ tsp.
	Tsp. Salt

	1-1/8 cups
	9 Tbsp.
	Sugar

	1-1/8 cups
	9 Tbsp.
	Heavy cream

	1 tsp.
	½ tsp.
	Ground cardamon

	½ cup
	¼ cup
	Melted butter

	1 tsp.
	½ tsp.
	Lemon extract

	2 Tbsp.
	1 Tbsp.
	Brandy

	7 cups
	3 ½ cups
	Flour

	
	
	Confectioners sugar


Beat egg yolks, whites, salt and sugar together for ½ hour.  Add cream and cardamom and stir well together.  Add butter, extract, and brandy and blend well.  Mix in flour thoroughly.  Dough should be stiff enough to roll out very thin.   Place in refrigerator and chill overnight.  Remove small amounts of dough at a time and roll out very thin.  Cut into diamond shapes and cut a slit in the center of each diamond through which one corner of the diamond should be pulled.  Fry in deep fat (365 degrees F.) until a delicate brown.  Serve cold dredged with confectioner's sugar.  Makes about 200 cookies.  They should be decorated by rolling them in colored sugar, after brushing tops with egg white.

