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( Animal Cookies )
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READY IN SERVINGS
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408 kcal

Ingredients

1.3 teaspoons double-acting baking powder

0.8 pound butter at room temperature

1 pound confectioners' sugar

1 teaspoon egg whites

3 large egg whites

3 large eggs

24 ounces flour all-purpose

30 servings liquid food coloring assorted for decoration
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|:| 30 servings liquid food coloring black for decoration
|:| 30 servings royal icing (see recipe)

|:| 0.5 teaspoon juice of lemon

|:| 0.8 teaspoon salt

|:| 2.3 cups sugar

|:| 1 tablespoon vanilla extract

Equipment
bowl

frying pan
baking paper
oven

plastic wrap
hand mixer
cookie cutter
spatula

pastry bag
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Directions

Watch how to make this recipe.

Sift the flour, baking powder and salt together in a bowl and set aside. Cream the butter and
sugar together in the bowl of an electric mixer fitted with the paddle attachment.

Add the eggs and vanilla and mix on low speed until well combined. Scrape the bowl with a
rubber spatula.

Gradually add the dry ingredients to the butter mixture, occasionally scraping the bowl. Wrap
the dough in plastic wrap and chill the dough in the refrigerator until firm.

Preheat the oven to 350 degrees.
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Roll the dough out on a floured surface 1/8th-inch-thick and cut into shapes with animal
cookie cutters.



|:| Place the cookies on a sheet pan covered with parchment paper, and bake for 8 to 12minutes,
depending on the size. Cookies should be golden brown on the edges. After cookieshave
cooled and are firm, they are ready to decorate, if desired.

For the decoration, fill a pastry bag fitted with a small plain tip with Royal Icing.
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Place each cookie on a piece of parchment paper and outline it with a thin line of Royal Icing

around the entire edge of the cookie. Allow the icing to set.

|:| Place 1/4 cup of Royal Icing in a small bowl and mix it well with 1/4 teaspoon of the egg whites
or water. Continue mixing and adding egg whites or water until the icing is the consistency of

maple syrup.

|:| Using a number 12 artist's brush push a few dollops of the thinned icing around the top of
each cookie until it is completely covered to the edge. Allow the cookies to sit overnight to

harden. Reserve the remaining Royal Icing.

|:| Place Royal Icing in a small bowl and mix in several drops of black food coloring. Continue
mixing and adding food coloring until you have the desired color. Spoon the black icing into a
pastry bag fitted with a small plain tip and outline each cookie with a thin line of icing and
decorate, as desired. For each additional colored icing, repeat the process. Allow the icing to
set.

|:| Place the confectioners' sugar in the bowl of an electric mixer fitted with the paddle
attachment, add the eggs whites and lemon juice and beat at medium speed until the sugar

and eggs are completely mixed and the icing is thick and white.

Nutrition Facts
I

PROTEIN 3.36% [ FAT 31.78% CARBS 64.86%

Properties
Glycemic Index:11, Glycemic Load:31.21, Inflammation Score:-3, Nutrition Score:4.8295652312429%

Flavonoids
Hesperetin: 0.01mg, Hesperetin: 0.0lmg, Hesperetin: 0.01Img, Hesperetin: 0.0lImg

Nutrients (% of daily need)

Calories: 407.77kcal (20.39%), Fat: 14.48g (22.28%), Saturated Fat: 6.85g (42.82%), Carbohydrates: 66.52g
(22.17%), Net Carbohydrates: 65.91g (23.97%), Sugar: 47.59g (52.88%), Cholesterol: 42.98mg (14.33%), Sodium:
214.04mg (9.31%), Alcohol: 0.15g (100%), Alcohol %: 0.18% (100%), Protein: 3.45g (6.89%), Selenium: 10.24ug
(14.63%), Vitamin B2: 0.24mg (14.39%), Vitamin B1: 0.18mg (12.24%), Folate: 46.59ug (11.65%), Manganese: 0.16mg



(7.94%), Vitamin B3: 1.41mg (7.07%), Iron: 1.23mg (6.81%), Vitamin A: 310.39IU (6.21%), Vitamin E: 0.76mg (5.05%),
Phosphorus: 46.36mg (4.64%), Vitamin K: 4.52ug (4.3%), Fiber: 0.61g (2.45%), Vitamin B5: 0.21mg (2.11%), Calcium:

20.19mg (2.02%), Copper: 0.04mg (1.98%), Zinc: 0.26mg (1.72%), Magnesium: 6.58mg (1.65%), Potassium: 50.43mg
(1.44%), Vitamin B12: 0.07ug (1.11%)



