
Austrian Chocolate Balls
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 teaspoon almond extract

1 tablespoon butter

1 cup confectioners' sugar

1  eggs

1  egg yolk

1.3 cups flour  all-purpose 

3 tablespoons milk

1 ounce chocolate  unsweetened 

READY IN

45 min.

SERVINGS

36

CALORIES

73 kcal

https://whatsheate.com


0.3 teaspoon vanilla extract

0.5 cup walnuts  finely chopped 

1 cup sugar  white 

Equipment
bowl

baking sheet

sauce pan

oven

Directions
In a small saucepan over low heat, melt 2 squares of chocolate with 1/3 cup of butter. Stir

frequently until melted; remove from heat, and set aside to cool. Preheat oven to 350 degrees

F (175 degrees C).

In a medium bowl, mix sugar, egg, egg yolk, and almond extract until light and fluffy. Stir in the

melted chocolate.

Combine flour and walnuts, and stir into the batter until just combined. Shape dough into 3/4

inch balls, and place them 1 inch apart on ungreased cookie sheets. If the dough is too sticky,

refrigerate for 30 minutes before forming balls.

Bake in the preheated oven for 8 to 12 minutes, or until firm to the touch.

Transfer to wire racks immediately, and set aside to cool.

In a small saucepan over low heat, melt 1 square of chocolate and 1 tablespoon butter

together, stirring frequently until smooth.

Remove from heat, and stir in vanilla and confectioners' sugar until well blended. Beat in the

milk one tablespoon at a time until the glaze is of the desired consistency. Dip the tops of the

cookies into the glaze, and allow to dry completely before storing in an airtight container.

Nutrition Facts

 PROTEIN 5.86%
  FAT 25.51%

  CARBS 68.63%

Properties



Glycemic Index:7.03, Glycemic Load:6.48, Inflammation Score:-1, Nutrition Score:1.5517391457992%

Flavonoids
Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg Catechin: 0.51mg, Catechin: 0.51mg,

Catechin: 0.51mg, Catechin: 0.51mg Epicatechin: 1.12mg, Epicatechin: 1.12mg, Epicatechin: 1.12mg, Epicatechin:

1.12mg

Nutrients (% of daily need)
Calories: 72.92kcal (3.65%), Fat: 2.14g (3.29%), Saturated Fat: 0.67g (4.19%), Carbohydrates: 12.95g (4.32%), Net

Carbohydrates: 12.58g (4.58%), Sugar: 8.94g (9.94%), Cholesterol: 10.93mg (3.64%), Sodium: 5.39mg (0.23%),

Alcohol: 0.03g (100%), Alcohol %: 0.19% (100%), Protein: 1.1g (2.21%), Manganese: 0.12mg (6.05%), Selenium: 2.45µg

(3.5%), Vitamin B1: 0.05mg (3.01%), Copper: 0.06mg (3%), Folate: 11.6µg (2.9%), Iron: 0.44mg (2.44%), Vitamin B2:

0.04mg (2.23%), Phosphorus: 19.5mg (1.95%), Magnesium: 6.5mg (1.63%), Vitamin B3: 0.31mg (1.53%), Fiber: 0.36g

(1.46%), Zinc: 0.19mg (1.28%)


