Pannelet Cookies with Sweet Potato and Coconut
YIELD 40

PREP TIME 15 min COOK TIME 24 min

DIRECTIONS

INGREDIENTS

2. In a food processor, pulse the almonds to an uneven
meal ranging in texture from very fine (mostly) to finely
chopped. Stir the almonds into the batter. The dough
will be very soft and sticky. Chill for at least 1 hour and
up to 2 days to allow the coconut to absorb moisture
from the yams.

•

1. In a medium bowl, whisk the yam, toasted coconut,
sugar, egg whites, salt, and lemon zest together.

3. Preheat the oven to 325°F. Position racks in the upper
and lower thirds of the oven. Scoop level tablespoons
of the soft dough and roll into balls about 1 1/4 inches.
Roll the balls in sugar (or, if using turbinado sugar roll
only the top half of each ball in sugar to avoid oversweetening). Place 1 1/2 inches apart on the lined or
greased cookie sheets.

•

•
•
•
•
•
•

1 cup (8 ounces) mashed or puréed baked orange-fleshed yam (see Cooks’ Note), such as jewel
or garnet
2 cups (6 ounces) unsweetened dried shredded
coconut, toasted (see Cooks’ Note)
1 1/3 cups (9.3 ounces) sugar
2 large egg whites
3/8 teaspoon salt
1 teaspoon finely grated lemon zest
1 cup (5 ounces) whole almonds, with or without
skin
Sugar or Cardamom Sugar (see below) or turbinado
sugar for rolling

4. Bake for 18 to 24 minutes, until the cookies are slightly crusty on the surface (though still very tender and
moist inside) and deep golden brown on the bottom.
5. Rotate the pans from top to bottom and from front to
back halfway through the baking time to ensure even
baking. For lined pans, set the pans or just the liners
on racks to cool; for unlined pans, use a metal spatula to transfer the cookies to racks. Cool the cookies
completely before storing. May be kept in an airtight
container for up to 4 or 5 days.

For a pinch of

Seabra’s

		flavor...

Add sugar to the tops of the cookies for an extra
crunch!
Recipe adapted from: https://www.epicurious.com/recipes/food/views/pannelet-cookies-with-sweet-potato-and-coconut

