Shortbread Jam cookies 

1/2 cup butter 
1/4 cup xylitol 
1 pkt splenda 

Cream together 

add 1 cup LC faux flour (do a search in recipe section) 
1/4 tsp. baking powder 
1/4 tsp. salt 

mix and add: 

1/2 tsp vanilla 
1/4 tsp almond extract 
1/4 tsp butter flavoring (optional) 

mix and chill dough (or you can: roll dough into finely chopped pecans and indent top and add jam before chilling directly on the cookie sheet, or just drop by teaspoon fulls on cookie sheet, indent tops, add jam and chill on cookie sheet before baking. Chilling prevents them from spreading until they are too thin. 

Preheat oven while cookies are chilling. 

Bake in in 325* oven for 15-20 minutes or until quite brown, but not burnt. 

If you eat these right away they will be OK but not nearly as good as they will be tomorrow and they probably won't be like the cookies in yahoudi's dream.--- But if you leave them out to dry for a day, they should be perfect. 

These will not taste like shortbread until they have had a chance to dry out. 

total eccs per batch 26.4 This makes 20-22 cookies 

