
Cheesecake Filled Thumbprint Cookies
 Vegetarian

DESSERT

Ingredients
1 cup butter  softened 

4 ounces cream cheese  softened 

1  egg yolk

2 cups flour

0.3 teaspoon salt

1.5 tsp cup heavy whipping cream  sour 

0.3 cup sugar

0.3 teaspoon vanilla

READY IN

34 min.

SERVINGS

24

CALORIES

133 kcal

https://whatsheate.com


Equipment
baking sheet

oven

Directions
Make filling first. Beat together cream cheese, sugar and salt until fluffy and smooth. Stir in

egg yolk, sour cream and vanilla.

Place in refrigerator for 30 minutes.Preheat oven to 350 degrees F. Line 2 baking sheets with

parchment.Beat together butter, sugar, egg yolk and salt. Stir in flour (do not over beat) and

mix until dough forms. Form dough into 24 to 30 balls and set on cookie sheets. Wet finger (or

use handle of a spoon) and make a deep indentation – do now worry about how wide it is yet.

Cookies will spread anyway.

Bake for 10 minutes.

Remove from oven and press in middles to re-make indentations. Turn cookies sheets and

bake cookies another 5 to 7 minutes or until edges start to brown a bit.

Remove from oven and fill indentations with cream cheese filling, using a small teaspoon.

Return cookies to oven and bake for another 7 minutes. Cool completely and chill.

Nutrition Facts

 PROTEIN 4.68%
  FAT 64.59%

  CARBS 30.73%

Properties
Glycemic Index:9.25, Glycemic Load:7.28, Inflammation Score:-2, Nutrition Score:2.1599999601426%

Nutrients (% of daily need)
Calories: 133.32kcal (6.67%), Fat: 9.65g (14.85%), Saturated Fat: 5.93g (37.06%), Carbohydrates: 10.33g (3.44%),

Net Carbohydrates: 10.05g (3.66%), Sugar: 2.31g (2.57%), Cholesterol: 33.36mg (11.12%), Sodium: 100.55mg

(4.37%), Alcohol: 0.01g (100%), Alcohol %: 0.07% (100%), Protein: 1.57g (3.14%), Selenium: 4.47µg (6.39%), Vitamin

A: 312.19IU (6.24%), Vitamin B1: 0.08mg (5.65%), Folate: 20.88µg (5.22%), Vitamin B2: 0.07mg (4.14%), Manganese:

0.07mg (3.61%), Vitamin B3: 0.62mg (3.12%), Iron: 0.51mg (2.85%), Phosphorus: 21.69mg (2.17%), Vitamin E: 0.29mg

(1.91%), Fiber: 0.28g (1.13%), Vitamin B5: 0.11mg (1.06%)


