
Cathedral Windows I
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 cup butter

1 cup candied cherries

1 cup fruit jell-o® mix  mixed chopped 

1  eggs

4  egg yolks

3 cups flour  all-purpose 

0.3 teaspoon orange zest

0.3 teaspoon salt

READY IN

45 min.

SERVINGS

60

CALORIES

88 kcal

https://whatsheate.com


1 cup sugar  white 

Equipment
bowl

baking sheet

oven

aluminum foil

Directions
To hard cook the egg yolks, separate eggs, and slip the yolks into enough hot water to cover

them. Cook just below the boiling point until firm, about 5 to 8 minutes.

In a medium bowl, cream butter and sugar until light and fluffy. Beat in the egg, mashed yolks

and orange zest. Stir in the flour and salt until well blended, then stir in the candied fruit and

cherries. Divide dough in half and shape into rolls 1 1/2 inches in diameter. Wrap in foil or

plastic and chill for at least 2 hours.

Preheat oven to 300 degrees F (150 degrees C). Grease baking sheets.

Unwrap rolls of dough and slice into 1/4 inch slices.

Place 1 inch apart on the prepared cookies sheets.

Bake for 8 to 10 minutes in the preheated oven. Cookies should be set, but not browned.

Remove from baking sheets to cool on wire racks.

Nutrition Facts

 PROTEIN 4.42%
  FAT 35.89%

  CARBS 59.69%

Properties
Glycemic Index:3.25, Glycemic Load:5.78, Inflammation Score:-1, Nutrition Score:1.3791304515756%

Nutrients (% of daily need)
Calories: 88.28kcal (4.41%), Fat: 3.54g (5.44%), Saturated Fat: 2.09g (13.07%), Carbohydrates: 13.23g (4.41%), Net

Carbohydrates: 12.87g (4.68%), Sugar: 6.56g (7.29%), Cholesterol: 23.82mg (7.94%), Sodium: 38.08mg (1.66%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.98g (1.96%), Selenium: 3.07µg (4.39%), Vitamin B1: 0.05mg

(3.44%), Folate: 13.65µg (3.41%), Vitamin B2: 0.04mg (2.5%), Iron: 0.43mg (2.39%), Vitamin A: 118.84IU (2.38%),



Manganese: 0.04mg (2.18%), Vitamin B3: 0.37mg (1.86%), Fiber: 0.36g (1.46%), Phosphorus: 13.79mg (1.38%)


