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Christmas in Indonesia
One Interesting Tradition

Draw a picture of the food you
made from this country.

Draw a picture of someone from
this country celebrating

Christmas.

Draw a picture of this country.



Ingredients:
170 gr butter - about 3/4 cup, softened
60 gr icing sugar - about 1/2 cup
2 egg yolks - room temperature
100 gr almond meal - about 1 cup, or finely chopped pecans
or walnuts
50 gr cornstarch - about 6 Tbsp
20 gr milk powder - about 4 tsp
200 gr all-purpose flour - about 1 + 2/3 cups
To coat cookies: icing sugar

Recipe
Kue Putri Salju

Cream butter and icing sugar at low speed. Add egg yolks
one by one. Add chopped nuts, cornstarch, and milk powder
and beat for another minute. Gradually add in the all-
purpose flour in 3 batches until barely combined. Use your
clean hands to continue mixing to form a non-sticky dough.
Divide the dough into 2. Wrap each in a plastic wrap and
then chill the dough in the fridge for 30 minutes or up to 24
hours

Preheat your oven to 300F. Line a baking sheet with a
parchment paper or use butter to grease the baking sheet. 



Dust your hands and work surface with a bit of flour.
Remove one dough from the fridge. If you have a crescent
shape cookie cutter, roll the dough out into about 1 cm in
thickness and use the cookie cutter to cut out the shape. If
you don't have the cookie cutter, simply divide the dough
into 30-40 balls (depending on how big you want the
cookies). Slightly flatten and then shape the dough into a
crescent shape using your fingers. Continue with the next
dough when the first tray is baking.

Bake one tray of cookie at a time for the best result. Place
the baking sheet, 3rd rack from the top and bake for 25-
30 minutes or until they have a pale golden on top and
slighty brown on the bottom. Let them rest for about 3
minutes and then dip them into the icing sugar while they
are still warm and then let them cool down completely
before storing in an air-tight container

Recipe



Activity or Craft
Popsicle Stick Nativity Scene

https://www.aop.com/blog/craft-your-own-nativity-scene-in-9-simple-steps
https://www.aop.com/blog/craft-your-own-nativity-scene-in-9-simple-steps

