
Candy Cane Cookies

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1 large eggs

2 cups flour  all-purpose 

0.8 cup granulated sugar

0.1 teaspoon kosher salt

16 drops food coloring  red 

0.3 cup butter  unsalted 

1.5 teaspoons vanilla extract  pure 

0.3 cup shortening

READY IN

45 min.

SERVINGS

24

CALORIES

114 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

baking paper

oven

plastic wrap

stand mixer

Directions
In a medium bowl, combine the flour, bakingpowder and salt; set aside.

In the bowl of a stand mixer, beat the butterand shortening together at medium-highspeed.

Add the egg, sugar, and vanillaextract and beat to incorporate on mediumspeed.

Add the flour mixture and mix on lowspeed until just incorporated.

Divide the dough evenly into two balls. Wrapone in plastic wrap.

Place the other in a mediumbowl and add the red food coloring afew drops at a time, mixing

and squishing thedough with your hands to help the coloringincorporate. (Warning: You will

have pinkfingers!) When all the food coloring is workedin, wrap the dough in plastic wrap;

refrigerateboth doughs until slightly firm, about 1 hour.

Position a rack in the center of the oven,preheat the oven to 375°F, and line 2 largebaking

sheets with parchment paper.

Grab a small chunk of one of the doughs(about 1 tablespoon) and roll it on a cleanwork

surface into a thin tube (about 1/4- to1/2-inch-thick). Trim to about 4 inches inlength. Repeat

with the other color of dough.When you have two tubes in two differentcolors, lay them side

by side on the worksurface and roll them together gently to stick.Twist them to form a spiral

of color, thenshape one end into a hook shape to form acandy cane.

Transfer to the prepared bakingsheets. Repeat with the remaining dough.

Bake until the cookies are just set but not yetbrowned, 8 to 10 minutes.

Remove and letcool on the baking sheet for 3 to 5 minutes;then transfer carefully to racks to

cool completely.



Reprinted with permission from Family Celebrations with the Cake Boss by Buddy Valastro, ©

2013 Atria Books, a division of Simon & Schuster, Inc.

Nutrition Facts

 PROTEIN 4.79%
  FAT 45.21%

  CARBS 50%

Properties
Glycemic Index:9.88, Glycemic Load:10.14, Inflammation Score:-1, Nutrition Score:1.9243478334468%

Nutrients (% of daily need)
Calories: 113.5kcal (5.67%), Fat: 5.72g (8.81%), Saturated Fat: 2.41g (15.08%), Carbohydrates: 14.25g (4.75%), Net

Carbohydrates: 13.96g (5.08%), Sugar: 6.31g (7.01%), Cholesterol: 14.53mg (4.84%), Sodium: 24.66mg (1.07%),

Alcohol: 0.09g (100%), Alcohol %: 0.43% (100%), Protein: 1.37g (2.73%), Selenium: 4.24µg (6.06%), Vitamin B1:

0.08mg (5.56%), Folate: 20.14µg (5.03%), Vitamin B2: 0.06mg (3.73%), Manganese: 0.07mg (3.63%), Vitamin B3:

0.62mg (3.09%), Iron: 0.54mg (2.97%), Vitamin E: 0.28mg (1.84%), Vitamin A: 90.04IU (1.8%), Phosphorus: 17.97mg

(1.8%), Vitamin K: 1.77µg (1.69%), Fiber: 0.28g (1.13%)


