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C Crinkly Butterscotch Pecan Cookies

)

READY IN SERVINGS CALORIES

@ 19 ®)

45 min. 28 187 kcal

DESSERT

Ingredients

1 teaspoon baking soda

0.5 cup firmly brown sugar packed

1.8 cups butterscotch chips

1large eggs

0.8 cup granulated sugar

0.7 cup pecans toasted chopped

0.8 teaspoon salt

0.5 cup shortening flavored (I used butter )

7.9 oz unbleached flour all-purpose (don't scoop and pack)
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|:| 4 oz butter unsalted cold

|:| 1.5 teaspoons vanilla extract

Equipment
bowl
baking sheet
baking paper
oven

hand mixer

NN

spatula

Directions

|:| Mix together the flour, baking soda and salt; set aside.Beat the cold butter and shortening

with an electric mixer until creamy.

|:| Add both sugars and continue beating for another two minutes. Beat in the vanilla. Scrape

sides of bowl.

|:| Add egg and beat for about 30 seconds or until egg is incorporated.By hand, stir the flour
mixture into the butter mixture—dough will be pretty thick.

|:| Mix in the butterscotch chips and pecans. Chill the batter for /2 hour or until ready to
bake.Preheat oven to 350 degrees F. Line a couple of cookie sheets with parchment
paper.Scoop dough by generously rounded tablespoons and shape into large balls. Space
about 3 inches apart on the cookie sheets.

|:| Bake one sheet at a time for 12-15 minutes or until cookies are brown around the edges. They
won't be extremely brown when they come out of the oven, but if the edges are browned at
all they’'ve probably baked long enough. Mine took 15 minutes.With the edge of a spatula,
gently nudge cookies into neat circles. Doing this will enhance the wrinkles and folds in the

cookies

|:| Let cool on the cookie sheet for about 3 minutes, then transfer to wire racks to cool.Makes

about 28 cookies

Nutrition Facts
]



I prOTEIN 3.04% M FAT 44.24% CARBS 52.72%

Properties
Glycemic Index:5.25, Glycemic Load:7.51, Inflammation Score:-1, Nutrition Score:1.7691304358937%

Flavonoids

Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg Delphinidin: 0.17mg, Delphinidin: 0.17mg,
Delphinidin: 0.17mg, Delphinidin: 0.17mg Catechin: 0.17mg, Catechin: 0.17mg, Catechin: 0.17mg, Catechin: 0.17mg
Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg
Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Epigallocatechin 3-gallate:
0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate:
0.05mg

Nutrients (% of daily need)

Calories: 186.83kcal (9.34%), Fat: 9.31g (14.33%), Saturated Fat: 3.44g (21.47%), Carbohydrates: 24.97g (8.32%), Net
Carbohydrates: 24.55g (8.93%), Sugar: 17.86g (19.85%), Cholesterol: 16.31mg (5.44%), Sodium: 147.38mg (6.41%),
Alcohol: 0.07g (100%), Alcohol %: 0.23% (100%), Protein: 1.44g (2.88%), Manganese: 0.17mg (8.68%), Selenium: 4ug
(5.71%), Vitamin E: 0.41mg (2.74%), Vitamin A: 122.961U (2.46%), Copper: 0.05mg (2.37%), Vitamin K: 2.37ug
(2.26%), Phosphorus: 19.07mg (1.91%), Fiber: 0.42g (1.67%), Vitamin B1: 0.02mg (1.66%), Zinc: 0.21mg (1.42%),
Magnesium: 5.53mg (1.38%), Vitamin B2: 0.02mg (1.2%), Vitamin B5: 0.12mg (1.18%), Iron: 0.2mg (1.1%), Folate: 4.16pug
(1.04%)



