
5 Tbsp melted butter   1 cup sugar 

3 Tbsp heavy cream    4 egg whites 

1 tsp almond extract    pinch salt 

1 cup unbleached flour  
 
 

 
 

 
 
 

 

Oven Preheat 400        Bake 8 minutes 

Fortune cookies 



These fabulous little cookies are as easy as 

can be, but must be handled quickly as 

they hardened fast.  Donõt make more than 

you can handle and be patient.  Having 

your fortunes ready to go is a must and 

will allow the process to be stress free. 
 
 

In a bowl combine egg whites and sugar 

and beat until foamy.  Add sifted flour, 

salt, beat, then add butter, cream, extract all 

at once beating 30 seconds do not over-mix.  
 

Using a Silpat mat make 5 inch circles 

smoothing flat with back of the spoon, bake. 
 
 

Working one cookie at a time, lift cookie off 

with spatula onto a dry towel.  Working 

very quickly lay fortune inside, fold cookie 

in half then in half again seam side up.  

See photos.  Allow cookies to harden before 

packaging.  Just a word of care, cookies are 

extremely hot, use caution when handling 

as your fingertips may burn.  



 


