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Cinnamon Stars

@ Dairy Free

READY IN SERVINGS CALORIES
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185 min. 96 53 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.5 cups powdered sugar

1 cup butter softened

1 eggs

1 teaspoon vanilla

2.5 cups flour all-purpose

1 teaspoon baking soda

1teaspoon cream of tartar

1 teaspoon ground cinnamon
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0.5 cup cinnamon candies red
0.5 cup water

2.5 cups powdered sugar

Equipment
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bowl

baking sheet
sauce pan
oven

whisk

hand mixer

cookie cutter
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In large bowl, beat 11/2 cups powdered sugar and the butter with electric mixer on medium
speed until smooth. Beat in egg and vanilla until smooth. Beat in flour, baking soda, cream of

tartar and cinnamon until well blended. Cover; refrigerate 1 hour or until firm.

Heat oven to 375°F (if using dark or nonstick cookie sheet, heat oven to 350°F). Divide dough
in half. On lightly floured surface, roll half of dough at a time 1/4 inch thick.

Cut with 2-inch star-shaped cookie cutter. On ungreased cookie sheets, place stars 1inch

apart.

Bake 7 to 8 minutes or until light golden. Cool 1 minute; remove from cookie sheets to cooling

racks. Cool completely, about 30 minutes.

In 2-quart saucepan, heat candies and water to boiling over medium-high heat, stirring
frequently. Reduce heat to medium-low; simmer uncovered 5 to 6 minutes, stirring

frequently, until candies are melted.

Remove from heat. With wire whisk, stir in 2 1/2 cups powdered sugar, 1/2 cup at a time, until
smooth.

Drizzle icing over cookies. (Icing sets up quickly; if necessary, add water, 1teaspoon at a time,

for drizzling consistency.)

Nutrition Facts



I proTEIN 3.13% [ FAT 33.5% | cARrBss 63.37%

Properties
Glycemic Index:0.83, Glycemic Load:1.8, Inflammation Score:-1, Nutrition Score:0.62652174423894%

Nutrients (% of daily need)

Calories: 52.52kcal (2.63%), Fat: 1.98g (3.05%), Saturated Fat: 0.41g (2.59%), Carbohydrates: 8.42g (2.81%), Net
Carbohydrates: 8.32g (3.03%), Sugar: 5.68g (6.31%), Cholesterol: 1.71mg (0.57%), Sodium: 34.6mg (1.5%), Alcohol:
0.01g (100%), Alcohol %: 0.14% (100%), Protein: 0.42g (0.83%), Selenium: 1.27ug (1.82%), Vitamin A: 87.12IU (1.74%),
Vitamin B1: 0.03mg (1.73%), Folate: 6.2ug (1.55%), Manganese: 0.03mg (1.32%), Vitamin B2: 0.02mg (1.18%)



