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    Polvorones or Polvoróns




    Polvorones or polvoróns are a type of Spanish shortbread made from flour, sugar (or icing sugar), milk and nuts.
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    There Are Regional Variations Of These Cookies:




    Mexican




    These cookies are served at weddings and special celebrations. The Mexican version of this cookie contains pecans.




    Philippines




    These cookies use a large amount of powdered milk and butter or margarine. They are unbaked and shaped with a special polvorón shaper.
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    There are variants that include cashew nuts, beaten young green rice (pinipig), moringa leaves, strawberry, chocolate, peanuts and cookies and cream.




    Spain




    Polvorones or polvoróns are used as a common Christmas dessert in Spain.
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