
MANGO JAM THUMBPRINT COOKIES 
Adapted from Health Meals in Minutes recipe card; Makes 4 dozen cookies 
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• Preheat oven to 350 degrees 
• Line two large baking sheets with parchment paper 
• In a medium mixing bowl, sift together: 

o 1 cup all-purpose flour 
o 1 cup whole wheat pastry flour 

§ Original recipe called for 2 cups all-purpose flour, but I like adding 
whole wheat where I can 

o 1 teaspoon baking powder 
o 1/2 teaspoon salt 

• Add and mix well: 
o 1/3 cup ground almonds 

§ I ground a few handfuls of whole, raw almonds. This gave me more than 
1/3 cup, but I'll use the rest later as a crumb topping for fish. 

• In a large mixing bowl with an electric mixer, cream together: 
o 1/2 cup butter, softened 

§ I use Smart Balance brand 50/50 butter sticks with Omega-3 
o 1/3 cup sugar 

• To the creamed butter and sugar, add: 
o 1/4 cup milk 

§ Original recipe calls for skim milk. I used unsweetened plain soy milk, 
since that's what I keep on hand. 

o 1 Tablespoon vanilla extract 
• Beat mixture until light and fluffy 
• Add the flour mixture and continue mixing until a dough forms 
• Drop dough by rounded teaspoon-ful onto prepared baking sheets 
• Using the back of a non-bulky 1/4 teaspoon, make an indention in the tops of the 

cookies 
• Fill each indention with 1/8 teaspoon of the jam of your preference 
• Bake for 10 minutes 
• Place baking sheets to cool on wire racks for a few minutes, then slide parchment 

with cookies onto the racks to cool completely 
• Store for up to 1 week in an air tight container 
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