Bienenstich – Bee Sting Bars

1 lb firm butter or margarine

1 1/2 cups sugar

4 tablespoons honey

4 tablespoons milk

2 cups sliced almonds (in small thin slices, not slivered) check the bulk foods section – they are cheaper)

2 teaspoons almond extract

3 1/2 cups all purpose flour

4 teaspoons baking powder

1/2 teaspoon salt

2 eggs

In a small pan, combine 2 cubes of the butter, 1/2 cup of the sugar, honey, milk, almonds, and almond extract.  Bring to a rolling boil over medium high heat.  Set aside.

In a mixing bowl, stir together flour, remaining I cup sugar, baking powder, and salt.  Cut remaining butter into pieces and cut into flour with two knives until crumbly.  Add eggs and mix with a fork until dough holds together.

Press dough evenly on an ungreased, rimmed pan.  Pour almond mixture over dough, spread evenly.  Bake at 350 for 20 minutes until golden.  Cool.  Cut into 2-inch squares, or halve these into triangles.
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