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( Classic Vanilla-Orange Sugar Cookies )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©
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DESSERT

221 kcal

Ingredients

3.3 cups flour

5 o0z chocolate dark

1large eggs

1large egg yolk

1 cup granulated sugar

1 tablespoons milk

3 tablespoons orange zest grated

1 teaspoon salt
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1.3 cups butter unsalted

2 teaspoons vanilla extract

Equipment

oo onnh

bowl

baking sheet
oven

whisk

plastic wrap
cookie cutter
stand mixer

broiler

Directions

[

In a medium bowl, whisk together flour and salt.In bowl of stand mixer, beat sugar and butter
on medium speed until light and fluffy, about 3 minutes. Beat in egg, egg yolk, orange zest and
vanilla until well combined.With the mixer on low speed, gradually add flour mixture to bowl,
mixing until combined.Turn dough out onto a work surface and divide into three equal pieces.
Shape each piece into a flat disk. Wrap each disk tightly in plastic wrap. Refrigerate for at
least 1 hour, until cold, or for up to 3 days.Preheat oven to 350 degrees F, placing racks in the
upper and lower thirds.On a lightly floured work surface, roll out one disk of dough to a
thickness of inch. Using cookie cutter, cut out shapes and carefully transfer them to 2
prepared cookie sheets, spacing them about 1inch apart. Reroll scraps as necessary. Repeat
process with more dough until both cookie sheets are full.

Bake for 1115 minutes, switching positions of cookie sheets halfway through, until cookies are
set and very lightly browned.

Let cookies cool on cookie sheet for 10 minutes, then carefully transfer them to wire racks to
cool completely before decorating.Repeat steps 6 and 7 with the remaining dough.Melt
chocolate and milk in a double broiler. When cookies are cool, drizzle over the cookies and

allow to set.

Nutrition Facts
]



I PROTEIN 4.89% [ FAT 51.48% cARBS 43.63%

Properties
Glycemic Index:8.59, Glycemic Load:15.65, Inflammation Score:-3, Nutrition Score:4.5108695652174%

Taste
Sweetness: 89.22%, Saltiness: 12.03%, Sourness: 8.21%, Bitterness: 28.03%, Savoriness: 6.94%, Fattiness: 100%,

Spiciness: 0%

Nutrients (% of daily need)

Calories: 221.1kcal (11.06%), Fat: 12.71g (19.55%), Saturated Fat: 7.69g (48.07%), Carbohydrates: 24.23g (8.08%),
Net Carbohydrates: 23.05g (8.38%), Sugar: 9.87g (10.97%), Cholesterol: 41.07mg (13.69%), Sodium: 103.39mg
(4.5%), Caffeine: 4.72mg (1.57%), Protein: 2.72g (5.43%), Manganese: 0.23mg (11.67%), Selenium: 7.36ug (10.52%),
Vitamin B1: 0.14mg (9.26%), Iron: 1.56mg (8.65%), Folate: 33.57ug (8.39%), Copper: 0.13mg (6.71%), Vitamin A:
323.38IU (6.47%), Vitamin B2: 0.11mg (6.41%), Vitamin B3: 1.08mg (5.39%), Fiber: 118g (4.72%), Phosphorus: 47.0Img
(4.7%), Magnesium: 17.99mg (4.5%), Zinc: 0.37mg (2.49%), Vitamin E: 0.36mg (2.41%), Potassium: 70.03mg (2%),
Vitamin D: 0.26ug (1.76%), Vitamin B5: 0.17mg (1.71%), Calcium: 13.92mg (1.39%), Vitamin K: 1.32ug (1.26%), Vitamin
C:1.02mg (1.24%), Vitamin B12: 0.07pg (1.21%)



