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Mazarin
Ingredients

Pastry Crust

1 cup butter, softened

6 oz. cream cheese, softened

2 cups flour
Mazarin Filling

8 oz. almond paste

1/2 cup (1 stick) unsalted butter, softened to room temperature

3 eggs

1/2 cup plus 2 tbl. sugar

6 tbl. flour

1/2 tsp. almond extract

Confectioners Icing
1 tsp. of butter
1 1/4 cups confectioners sugar

2 to 3+ tbl. milk

1/2 tsp. vanilla

Directions

Pastry Crust

Spray 22 to 24 3" oval baking tins with a baking spray which includes flour.  The oval tins are hard to find and very expensive, so you can substitute mini muffin pans.  You will need at least three, and possibly four, mini muffin pans.
In a large mixing bowl, cream butter and cream cheese until light and fluffy.   Beat in flour.  Using a digital kitchen scale, measure out balls of dough weighing 7/8 oz. for the oval tins (or 1/4 oz. dough for the mini muffin pans).  With floured fingers, press the dough evenly onto the bottom and up the sides of the pans you are using.  Set aside.
Mazarin Filling

Using the same large mixing bowl as for the pastry (no need to wash), beat the almond paste to break up and soften.  Add the softened butter and beat until combined.  Beat in the eggs one at a time until smooth.  Add the sugar; beat.  Mix in the flour and almond extract and beat until smooth.

Place the oval tins back on the scale and zero out the reading.  Add one ounce of filling to each tin.  (Note:  I don't have a weight measurement for the mini muffin pans.  If you fill them to just slightly under the top edge of the pastry crust (approx. 1/8" under), you should be fine.  During baking, the filling will rise up a little higher than the pastry crust but will fall back down to be approximately level with the top of the crust after cooling.
Bake both the oval tins and the mini muffin pans at 400o F for approximately 12 to 14 minutes.  In my oven, the oval tins were baked to perfection at 14 minutes.  Prior to my finding the oval tins, I made the mazarin using Wilton mini muffin pans and found that they, too, were perfectly baked after 14 minutes.  I have found that the muffin openings in the Wilton mini muffin pans are slightly larger than those of my older mini muffin pans, so do watch the baking carefully.  I would start checking around the 10-minute mark.  The toothpick test works fine here—you want to see a tender crumb clinging to the toothpick rather than bone dry.

After cooling on cake rack for approximately 10 minutes, turn over the tins, lightly tapping to get the mazarin out.  Finish cooling on rack and frost with confectioners icing.

Confectioners Icing
Whisk the butter and confectioners sugar and enough of the milk to get your desired consistency.  It shouldn't be too loose—you do not want the icing to run off the side of the mazarin.  It should just sit on the top of the mazarin within the pastry border.
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