Raspberry Key lime Thumbprints
These cookies are the perfect holiday treat in Florida.
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Ingredients
1/2 cup Real fruit raspberry jam 
2 1/4 cups whole wheat flour 
1 teaspoon baking powder 
1/4 teaspoon seas salt 
2 sticks (1 cup) organic butter, at room temperature 
2/3 cup organic cane sugar 
2  large free range egg yolks 
1 tablespoon  finely grated key lime zest 
1 tablespoon + 1 teaspoon fresh key lime juice 
1 teaspoon pure vanilla extract
Directions:
1.
Preheat the oven to 350 degrees F. Lightly butter 2 large baking sheets.

2.
In a small bowl, combine the jam and 1 teaspoon of key lime juice- mix.

3.
In a large bowl using an electric mixer, beat the butter and sugar until light and creamy. Beat in the egg yolks, lime zest, lime juice and vanilla.

4.
Add the flour mixture in 2 additions and beat just until moist clumps form. Gather the dough together into a ball.

5.
Pinch off the dough to form 1-inch balls. Place on the prepared baking sheets, spacing 1-inch apart. Use your floured index finger or a thimble to create depressions in the center of each ball. Fill each indentation with nearly 1/2 teaspoon of the jam mixture.

6.
Bake until golden brown, about 20 minutes.  Cool on wire rack.  



Makes about 4 dozen
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HEALTH FACTS


Now, let’s not be fooled.  Although these cookies are a healthier option than a standard cookie, they are indeed, still cookies.  As we know, a diet high in sugar and simple grains promotes diseases and infection.  So, keep moderation in mind when nibbling on these treats.





Key Limes:  Are high in vitamin C which is protective against damage to blood vessels and prevent


cholesterol plaquing.  Limes are also protective against cholera.


Raspberries:  Contain ellagic acid, which help prevent unwanted damage to cell membranes and


other structures in the body by neutralizing free radicals. With seeds they are an excellent source of dietary fiber.  
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