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120 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

1 teaspoon baking soda

2 cups brown sugar

6 tablespoons butter

1 cup buttermilk

4 cups confectioners' sugar

1 cup currants dried

2 eggs

3.5 cups flour all-purpose
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0.5 teaspoon salt

1 cup shortening

0.5 teaspoon vanilla extract
0.5 cup walnuts chopped

0.3 cup water hot

Equipment

NN

bowl

baking sheet
sauce pan
oven

wire rack

Directions
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In a small bowl, soak currants in 1/2 cup of hot water until swollen; drain and set aside. Preheat
oven to 400 degrees F (200 degrees C). Grease cookie sheets.

In a large bowl, cream together the shortening and brown sugar until smooth. Beat in the eggs,

one at a time, then stir in the 1 teaspoon vanilla.

Combine the flour, baking powder, baking soda and salt, stir into the creamed mixture
alternately with the buttermilk. Fold in the chopped walnuts and dried currants. Drop by
rounded spoonfuls onto the cookie sheets.

Bake for 8 to 10 minutes in the preheated oven. Allow cookies to cool on baking sheet for 5
minutes before removing to a wire rack to cool completely. When the cookies are cool, frost
with the brown butter frosting.

To make the frosting: Melt butter in a small saucepan over medium hat until golden brown.
Stir in the 1/4 cup of water and 1/2 teaspoon vanilla. Beat in the confectioners’ sugar 1/2 cup at

a time until icing is of a spreadable consistency.

Nutrition Facts
]

PROTEIN 3.59% [ FAT 33.92% CARBS 62.49%

Properties



Glycemic Index:4.07, Glycemic Load:3.79, Inflammation Score:-1, Nutrition Score:1.6747826065706%

Flavonoids
Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg

Nutrients (% of daily need)

Calories: 119.85kcal (5.99%), Fat: 4.61g (7.1%), Saturated Fat: 1.47g (9.21%), Carbohydrates: 19.13g (6.38%), Net
Carbohydrates: 18.82g (6.84%), Sugar: 13.9g (15.45%), Cholesterol: 7.42mg (2.47%), Sodium: 52.97mg (2.3%),
Alcohol: 0.01g (100%), Alcohol %: 0.04% (100%), Protein: 1.1g (2.2%), Manganese: 0.08mg (4.17%), Selenium: 2.74ug
(3.91%), Vitamin B1: 0.06mg (3.76%), Folate: 12.95ug (3.24%), Vitamin B2: 0.05mg (2.77%), Iron: 0.42mg (2.34%),
Vitamin B3: 0.41mg (2.06%), Phosphorus: 18.35mg (1.84%), Calcium: 16.74mg (1.67%), Copper: 0.03mg (1.64%),
Vitamin K: 1.72pg (1.63%), Vitamin E: 0.23mg (1.52%), Fiber: 0.31g (1.23%), Potassium: 40.41Img (115%), Magnesium:
4.42mg (111%)



