
Bow Tie Cookies
 Vegetarian   Dairy Free

DESSERT

Ingredients
5  eggs

2.3 cups flour  all-purpose 

1 teaspoon salt

0.5 teaspoon vanilla extract

0.8 cup vegetable oil

1 cup sugar  white 

Equipment
bowl

READY IN

45 min.

SERVINGS

72

CALORIES

34 kcal

https://whatsheate.com


baking sheet

oven

knife

hand mixer

rolling pin

pastry cutter

Directions
Place the eggs, vanilla, vegetable oil, 1 teaspoon of the sugar, and the flour and salt in the bowl

of an electric mixer fitted with the paddle and blend on low speed until incorporated. Then

beat on high speed for 5 minutes.

Remove the paddle and scrape the batter down the sides of the bowl. Rest the dough in the

bowl, covered, until soft and spongy outside, about 1 hour. Then remove it from the bowl, it will

be sticky, and make a ball out of it.

Preheat oven to 350 degrees F (175 degrees C) and grease 2 baking sheets.

Sprinkle a work surface with the 1 cup sugar, about 1/8 inch deep.

Place the dough in the center, flatten it slightly with a rolling pin and sprinkle the dough

liberally with sugar.

Roll the dough to a thickness of 1/8 inch, a rectangle about 18 by 12 inches. Then, using a

pastry cutter or a dull knife, cut out the dough into strips 3/4 inch wide and 2 inches long. Lift

each strip, twist in the middle to make a bow tie and place on the cookie sheets, leaving 1/2

inch between each strip.

Bake the cookies for 25 to 30 minutes on the middle rack of the oven, until the cookies are

hard to the touch on all corners and golden brown. (If using 1 oven, put the cookie sheets on

the top and center racks, then switch them midway). To test for doneness, break a cookie in

half. If it is doughy or too soft, it is not done yet. Return to the oven for a few minutes more.

Nutrition Facts

 PROTEIN 9.48%
  FAT 21.07%

  CARBS 69.45%

Properties
Glycemic Index:2.02, Glycemic Load:4.18, Inflammation Score:-1, Nutrition Score:0.88739130354446%



Nutrients (% of daily need)
Calories: 33.9kcal (1.7%), Fat: 0.79g (1.22%), Saturated Fat: 0.17g (1.07%), Carbohydrates: 5.88g (1.96%), Net

Carbohydrates: 5.77g (2.1%), Sugar: 2.8g (3.11%), Cholesterol: 11.37mg (3.79%), Sodium: 36.75mg (1.6%), Alcohol:

0.01g (100%), Alcohol %: 0.1% (100%), Protein: 0.8g (1.61%), Selenium: 2.33µg (3.33%), Folate: 8.85µg (2.21%),

Vitamin B1: 0.03mg (2.2%), Vitamin B2: 0.03mg (2.03%), Manganese: 0.03mg (1.44%), Iron: 0.24mg (1.35%), Vitamin

B3: 0.24mg (1.21%), Phosphorus: 10.43mg (1.04%)


