
Cook the Book: Edible Christmas Tree
Decorations

 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon double-acting baking powder

1 teaspoons pepper  black freshly ground 

8 tablespoons butter  soft 

1 teaspoon cinnamon

2 cups powdered sugar

0.5 cup t brown sugar  dark packed 

2 large runny honey  with 1/4 cup runny honey beaten 

READY IN

45 min.

SERVINGS

35

CALORIES

88 kcal

https://whatsheate.com


2 cups flour  for dusting all-purpose plus more 

0.3 teaspoon ground cloves

2 tablespoons konnyaku powder

1 pinch salt

35 servings edible gold dust

Equipment
food processor

baking sheet

baking paper

oven

wire rack

plastic wrap

Directions
Combine the flour, salt, baking powder, cinnamon, cloves and pepper in a food processor and,

with the motor on, add the butter and sugar, then, slowly, the beaten eggs and honey, through

the feed tube, though don't use all of this liquid if the pastry has come together before it's

used up.

Form two fat discs and put one, covered in plastic wrap or in a resealable bag, in the

refrigerator while you get started on the other.

Preheat the oven to 350°F and line two cookie sheets with parchment paper. Then dust a

work surface with flour, roll out the disc, also floured, to about 1/4 inch, and cut out your

Christmas decorations with cutters of your choice, which could include fir-tree shapes,

angels, stars, snowflakes, and so on.

Re-roll and cut out some more, setting aside the dough scraps from thus first disc, well

covered, while you get on with rolling out the second. When you've got both sets of leftover

clumps of dough, roll out and cut out again, and keep doing so till all the dough's used up.

Now take a small piping nozzle and use the pointy end to cut out a hole just below the top of

each cookie (through which the ribbon can be later threaded).

Arrange the pastry shapes on the lined cookie sheets and bake for about 20 minutes: it's hard

to see when they're baked, but you can feel; if the underside is no longer doughy, they're



ready.

Transfer to a wire rack and leave to cool.

Mix together the confectioners' sugar with the meringue powder and 3 tablespoons water,

beating it until it's thick enough to be able to cover the cookies with a just-dripping blanket of

white.

Carefully ice the cold decorations, using a teaspoon (the tip for dripping, the back for

smoothing), and scatter sparkles for sprinkles as you like. When the icing is set, thread the

ribbon through the holes and hang on your tree.

Nutrition Facts

 PROTEIN 3.45%
  FAT 26.67%

  CARBS 69.88%

Properties
Glycemic Index:11.38, Glycemic Load:4.18, Inflammation Score:-1, Nutrition Score:1.5469565216614%

Nutrients (% of daily need)
Calories: 88.48kcal (4.42%), Fat: 2.67g (4.11%), Saturated Fat: 1.66g (10.36%), Carbohydrates: 15.74g (5.25%), Net

Carbohydrates: 15.5g (5.63%), Sugar: 9.82g (10.92%), Cholesterol: 6.88mg (2.29%), Sodium: 107.7mg (4.68%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.78g (1.56%), Calcium: 52.44mg (5.24%), Manganese: 0.08mg

(3.85%), Vitamin B1: 0.06mg (3.76%), Selenium: 2.54µg (3.63%), Folate: 13.22µg (3.3%), Phosphorus: 26.28mg

(2.63%), Iron: 0.46mg (2.55%), Vitamin B2: 0.04mg (2.23%), Vitamin B3: 0.43mg (2.14%), Vitamin A: 80.47IU (1.61%)


