
 

Mexican Wedding Cookies 
(Terri Crawford) 

 
Ingredients: 

●​ 1 heaping cup pecans 
●​ 1¼ cups powdered sugar, divided 
●​ 1¾ cups all-purpose flour 
●​ ¼ teaspoon cinnamon 
●​ 1 cup (2 sticks) unsalted butter, at room temperature 
●​ ½ teaspoon sea salt 
●​ 1 teaspoon vanilla extract 
●​ 1 teaspoon almond extract 

Directions 

1.​ Preheat the oven to 350°F and line two baking sheets with parchment paper. 
2.​ In a medium skillet over low heat, toast the pecans for about 5 minutes, until fragrant. 

Transfer the nuts to a food processor and pulse to form a coarse meal. 
3.​ Measure ¾ cup of the powdered sugar into a medium bowl and set aside for rolling. 
4.​ In another medium bowl, mix together the flour and the cinnamon. 
5.​ In the bowl of a stand mixer, cream the butter, the remaining ½ cup powdered sugar, 

and the salt until light and fluffy. Mix in the vanilla and almond extracts. Gradually add 
the flour mixture and then the pecans and mix until combined. 

6.​ Use a 1-tablespoon cookie scoop to scoop the dough. Then, use your hands to roll it 
into balls and place them on the baking sheets. If the dough is too sticky to handle, chill 
it in the fridge for 30 minutes before rolling. 

7.​ Bake for 13 to 16 minutes, until just golden. Let cool on the baking sheets for 15 
minutes, then roll the warm cookies in the reserved powdered sugar. 

8.​ Transfer to a wire rack to cool completely. 
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