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DESSERT

146 kcal

Ingredients

12 ounce candy covered chocolates mini (recommended: M and M's)

4 ounces cream cheese

1 eggs

0.3 cup flour all-purpose divided

1 teaspoon strawberry extract

17 ounce sugar cookie mix (recommended: Betty Crocker)

Equipment

bowl
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baking sheet
oven

wire rack
wooden spoon
cookie cutter
microwave
spatula

rolling pin

oven mitt

Directions
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Heat cream cheese in a large microwave safe bowl for 1 minute on 80 percent power in

microwave to soften.

Add sugar cookie mix, 1/4 cup flour, egg and extract. Stir with wooden spoon until dough is

well combined and forms a ball.

Sprinkle a flat rolling surface with 1 tablespoon flour. Divide dough in half and roll out onto
lightly floured surface using a rolling pin.

Roll the rolling pin back and forth, turning the dough as needed so it does not stick.
Roll dough to 1/4-inch thickness.

Take cookie cutter and dip cutting edge into a shallow bowl of flour. Then press cookie cutter

into rolled out dough. Begin cutting out shapes at the center of the dough and work your way

towards the edge, cutting shapes as close together as possible. Once the entire slab of dough
is cut, use a small spatula to remove cookies from rolling surface and place on un-greased

cookie sheet. Repeat with remaining half of dough.
Preheat oven to 350 degrees F.

Decorate each cookie by pressing mini candies into dough. Refrigerate cookies for 15 minutes

to prevent spreading while baking.
Using oven mitts, place cookies in oven on top rack.
Bake for 10 to 12 minutes.

Remove from oven using mitts and let cool on cookie sheet for 1 minute before moving them

to cooling rack.



Nutrition Facts
!

I prOTEIN 4.91% [ FAT 30.89% CARBS 64.2%

Properties
Glycemic Index:5.07, Glycemic Load:0.68, Inflammation Score:-1, Nutrition Score:0.92608695444853%

Flavonoids
Pelargonidin: 0.04mg, Pelargonidin: 0.04mg, Pelargonidin: 0.04mg, Pelargonidin: 0.04mg Catechin: 0.01mg,
Catechin: 0.0Img, Catechin: 0.0Img, Catechin: 0.0Img

Nutrients (% of daily need)

Calories: 145.76kcal (7.29%), Fat: 5.02g (7.73%), Saturated Fat: 2.63g (16.44%), Carbohydrates: 23.49g (7.83%), Net
Carbohydrates: 23.35g (8.49%), Sugar: 15.92g (17.69%), Cholesterol: 11.39mg (3.8%), Sodium: 86.99mg (3.78%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.8g (3.59%), Vitamin B2: 0.04mg (2.5%), Calcium: 22.62mg
(2.26%), Selenium: 1.21ug (1.73%), Phosphorus: 17.32mg (1.73%), Vitamin A: 77.61U (1.55%), Vitamin B1: 0.02mg
(1.54%), Folate: 5.94ug (1.49%), Vitamin E: 0.19mg (1.24%), Iron: 0.2mg (1.1%), Vitamin B12: 0.06ug (1.05%)



