Gluten-Free, Casein Free Hazelnut Cookies
4 -6 cups whole hazelnuts (to make 3-4 cups toasted hazelnut ground into a course flour)
½ cup sugar

1tsp GF Vanilla
Egg whites from 4 eggs (use1 more if dough doesn’t seem wet enough)
GF & CF Chocolate chips (optional)

Toast hazelnuts at 375°F for 8-10 minutes.  Watch them closely and turn often because they will go from toasted to scorched in a short time.   To remove skins, place warm nuts in a dishtowel and rub vigorously.   Blend skinned nuts in a food processor into a course flour.   In a bowl, combine hazelnuts, sugar, vanilla and egg whites.  Mixture should be wet enough to stick together in balls.   With wet hands, shape into balls and flatten.  Place on a greased cookie sheet.  Bake at 375°F for 10-15 minutes, or until brown.   Place on a rack to cool.  Optional:  While still hot, place 3-4 chocolate chips in the center to melt.  Swirl melted chocolate with knife.    Makes about 3 dozen cookies.

