
STORAGE 
You can store unshelled nuts in a 
cool place for up to six months. Keep 
shelled nuts in an airtight container 
in the refrigerator for several months 
or in the freezer for up to six months. 
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Simply Good Food 
ALMONDS 

 
The almond is a white, oval, flat 
nut covered with brown skin. 
Sweet and bitter varieties exist. 
Raw bitter almonds contain tonic 
prussic acid so only sweet almonds are sold in 
the U.S. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 

 
 
 

 
 
 
 
 
 
 

 
APRICOT 
ALMOND 
SQUARES 

 
Ingredients: 
1 cup dried apricots 
½ cup un-blanched almonds 
½ cup butter or margarine, softened 
¼ cup granulated sugar 
1 cup flour 
½ tsp. baking powder 
¼ tsp. salt 
2 eggs, at room temperature 
1 cup firmly packed brown sugar 
½ tsp. vanilla extract 
¼ tsp. almond extract 
Confectioner’s sugar 
 

Directions: 
    Preheat oven to 350 degrees. Place apricots 
in a small saucepan; cover with water. Bring to 
a boil over medium-high heat. Cover and 
simmer until apricots are tender (6-8 minutes).  
 

USE 
The almond is very versatile and can be used as both 
an ingredient and a garnish. Use it to add texture and 
crunch to poultry, fish, rice, sauces, vegetables, 
salads, breads, desserts, cakes, pastry fillings, and 
candy. 

AVAILABILITY 
Almonds come in cans or clear bags or 
bulk. They can be found blanched, or un-
blanched, shelled or unshelled, whole, 

chopped, sliced or slivered. 
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Drain and pat dry with paper towels. Cut into 
thin slivers and set aside.  
 

    Spread almonds in a shallow pan. Bake until 
toasted (8-10 minutes). Let cool; whirl in 
blender or food processor to form coarse 
crumbs. 
 

    In mixer bowl beat butter and sugar until 
fluffy. Blend in ½ cup of the flour and ground 
almonds. Spread evenly over bottom of an 
ungreased, 9-inch baking pan. Bake 20 minutes; 
remove pan from oven. 
 

    While pastry is baking, in a small bowl stir 
together remaining ½ cup flour, baking powder, 
and salt to combine thoroughly; set aside. 
 

    In mixer bowl beat eggs and brown sugar at 
high speed until thick. Gradually blend in flour 
mixture, then vanilla and almond extracts. Stir 
in apricots. Spread over baked layer. 
 

    Bake until well browned (about 30 minutes). 
Cool about 10 minutes; then cut into squares. 
Sift lightly with confectioner’s sugar. Remove 
from pan when cool. 
 

 
Source: Supporting State Extension Goal: Health, Safety and Well 
Being, prepared by: Calley Runnels, CEA-FCS, Swisher County 
Extension Service, assisted by Ryan Maney, Swisher County 4-H 
member; and modified by Sherri Halsell, County Extension Agent, 
FCS, Clay County.  
 
 
 
If you would like to contact me please do so at my office at 
210 W. Ikard, Suite B, Henrietta (next to the post office) or 
call 940/538-5042, 538-5052, or email 
swhalsell@ag.tamu.edu.      

 

 
 

Sherri Halsell, County Extension Agent, Family & 
Consumer Sciences, Clay County 

 
USDA is an equal opportunity provider and employer. This material was funded by USDA's 
Supplemental Nutrition Assistance Program -- SNAP. The Better Living for Texans and 
Supplemental Nutrition Assistance Program (SNAP) provides nutrition assistance to people 
with low income. It can help you buy nutritious foods for a better diet. Educational programs 
of the Texas A&M AgriLife Extension Service are open to all people without regard to race, 
color, sex, religion, national origin, age, disability, genetic information, or veteran status. To 
find out more, contact the Clay County Office of Texas A&M AgriLife Extension Service at 
940/538-5042 or 538-5052. 
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