Frep Time: 20 minutes
Cook Time: 12 minutes

Ingredients:

*= 30 (1102 sticks) cup butter
=102 cup granulated sugar
=104 cup packed brown sugar

*1 eqq
* 2 tspwanilla extract

*1-34 cups unsifted alkpurpose flour
* 10 tsp haking soda

=112 tep salt
*3.25 ounces macadamia nuts (about 1-174 to 1-1072 cups)

*chocolate kisses candy

Freparation:
In food processar, finely grind macadamia nuts to a semipaste. ¥ou should end up with aboot 172 cup.

Freheat oven to 350 degrees F. Line haking sheetswith parchment paper or silicone baking mats.

Cream butter, granulated sugar, and brown sugar with electric mier until smooth and uffy. Add egg and vanilla extract; beat well. Mix flour, baking
powvder, salt until combined. Add flour mixture and ground macadammia nutsto creamed butter and sugar. Mix until hlended.

Form 1-inch balls of dough and press a chocolate candy kKiss into the center of each, taking care that the chocolate candy kKissis completehy
covered and enclosed. Bake 12 minutes lined cookie sheet. Do not over-bake. Cool on wire racks.

Serve asis You may also frostwith icing or top swith powdered sugar.

Yield: 310 4 dozen

Macadarrmis



