( Dodgie's Holiday Butter Crisps

(2, Vegetarian

READY IN SERVINGS
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CALORIES
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45 min. 36 109 kcal

DESSERT

Ingredients

0.3 teaspoon double-acting baking powder

1 cup butter softened

36 servings cinnamon sugar

3 ounce cream cheese softened

1large egg yolk

2.3 cups flour all-purpose plus more for rolling out dough

1 cup granulated sugar

0.5 teaspoon salt
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1 teaspoon vanilla

Equipment
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bowl

baking sheet
oven

wire rack
plastic wrap
hand mixer

cookie cutter

Directions

[
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Beat together butter and cream cheese with an electric mixer. Gradually add granulated
sugar, and beat until light and fluffy. Beat in yolk and vanilla. Sift together flour, salt, and baking
powder in a separate bowl; gradually beat into butter mixture. Shape dough into a disk, wrap

with plastic wrap, and chill 30 minutes.
Preheat oven to 35

Roll out one-quarter of dough on a lightly floured surface to 1/8-inch thickness, sprinkling with

additional flour as needed to prevent sticking.

Cut out cookies with a 3-inch cookie cutter, and place gently on a baking sheet; sprinkle with
turbinado sugar or cinnamon sugar.*

Bake at 350 for 12 to 15 minutes or until edges turn golden, watching carefully to avoid

overbrowning. Cool on a wire rack.

*Or top with your favorite frosting, after baking.

Nutrition Facts
I

PROTEIN 3.92% [ FAT 50.15% CARBS 45.93%

Properties
Glycemic Index:8.72, Glycemic Load:8.24, Inflammation Score:-2, Nutrition Score:1.5317391319119%



Nutrients (% of daily need)
Calories: 109.15kcal (5.46%), Fat: 6.15g (9.46%), Saturated Fat: 3.78g (23.6%), Carbohydrates: 12.67g (4.22%), Net

Carbohydrates: 12.45g (4.53%), Sugar: 6.67g (7.41%), Cholesterol: 21.04mg (7.01%), Sodium: 83.68mg (3.64%),
Alcohol: 0.04g (100%), Alcohol %: 0.2% (100%), Protein: 1.08g (2.16%), Selenium: 3.21ug (4.59%), Vitamin BI:
0.06mg (4.2%), Vitamin A: 196.111U (3.92%), Folate: 15.39ug (3.85%), Vitamin B2: 0.05mg (2.93%), Manganese:
0.05mg (2.74%), Vitamin B3: 0.47mg (2.33%), Iron: 0.39mg (2.16%), Phosphorus: 14.95mg (1.49%), Vitamin E:
0.18mg (1.22%)



