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( Chinese Butter Cookies )

Vegetarian

READY IN SERVINGS

@

CALORIES

©

40

DESSERT

58 kcal

Ingredients
I:‘ 0.8 cup powdered sugar

I:‘ 1large eggs
I:‘ 1.5 cups self raising flour
I:‘ 12 tablespoons butter unsalted softened ()

I:‘ 0.5 teaspoon vanilla extract pure

Equipment
I:‘ baking sheet
I:‘ baking paper


https://whatsheate.com

I:‘ hand mixer

Directions

I:‘ Preheat the oven to 375°F. Line a baking sheet with parchment paper.
I:‘ In a standing electric mixer, cream the butter until smooth.
I:‘ Add the confectioners’ sugar and cream until fluffy.

I:‘ Add the egg and vanilla extract. Slowly sift in the self-rising flour and beat until a smooth

dough forms.

I:‘ Add the dough to a cookie press and attach a star or flower-shape disk. Press the cookies
onto the lined baking sheet, leaving 1inch of space around each cookie.

Bake for 15 minutes, or until lightly golden on top.

Transfer to a wire rack to cool completely before storing. The cookies can be stored at room
temperature in an airtight container for 3 to 4 days.
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Diana Kuan is a food writer and cooking instructor who has taught Chinese cooking in Beijing
and New York. Her writing on food and travel has appeared in The Boston Globe, Gourmet,
Food & Wine, and Time Out New York, among other publications. She has appeared on the
CBS Early Show and other broadcast media. She is the author of the blog
www.appetiteforchina.com, which has more than 6.5 million page views, and teaches Chinese
cooking at Whole Foods and the Institute of Culinary Education (ICE) in New York, where she

currently resides.

Nutrition Facts
]

PROTEIN 5.2% [l FAT 55.82% CARBS 38.98%

Properties
Glycemic Index:1.67, Glycemic Load:2.2, Inflammation Score:-1, Nutrition Score:0.65999999901523%

Nutrients (% of daily need)

Calories: 57.72kcal (2.89%), Fat: 3.6g (5.54%), Saturated Fat: 2.21g (13.8%), Carbohydrates: 5.66g (1.89%), Net
Carbohydrates: 5.55g (2.02%), Sugar: 2.23g (2.48%), Cholesterol: 13.68mg (4.56%), Sodium: 2.38mg (0.1%),
Alcohol: 0.02g (100%), Alcohol %: 0.18% (100%), Protein: 0.75g (1.51%), Selenium: 2.3ug (3.29%), Vitamin A: 111.81U



(2.24%), Manganese: 0.04mg (1.89%)



