
Filled Apricot Cookies

Ingredients
0.5 cup apricot preserves

8 ounce cream cheese  softened 

2 cups flour  all-purpose 

1 cup butter

Equipment
bowl

baking sheet

oven

READY IN

90 min.

SERVINGS

24

CALORIES

151 kcal

https://whatsheate.com


Directions
In a medium bowl, mix together the margarine, flour, and cream cheese until well blended.

Cover and chill for about 30 minutes.

Preheat the oven to 325 degrees F (165 degrees C).

Roll the dough into walnut sized balls. Flatten each ball in the palms of your hands to 1/4 inch

thickness.

Place a small amount of apricot preserves into the center, then fold the circle in half, and

pinch the edges to seal. If the edges are not sealed, the preserves will leak out.

Place filled cookies onto a greased baking sheet.

Bake for 30 minutes in the preheated oven, or until golden brown.

Remove from oven. While cookies are still warm, toss them with confectioners' sugar to coat.

Toss them with sugar again when cool, just before serving.

Nutrition Facts

 PROTEIN 4.65%
  FAT 64.65%

  CARBS 30.7%

Properties
Glycemic Index:4.25, Glycemic Load:5.89, Inflammation Score:-4, Nutrition Score:2.3943478374378%

Flavonoids
Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.01mg, Epicatechin:

0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,

Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 150.92kcal (7.55%), Fat: 10.98g (16.89%), Saturated Fat: 3.51g (21.91%), Carbohydrates: 11.73g (3.91%), Net

Carbohydrates: 11.43g (4.16%), Sugar: 2.52g (2.8%), Cholesterol: 9.54mg (3.18%), Sodium: 121.04mg (5.26%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.78g (3.55%), Vitamin A: 475.34IU (9.51%), Selenium: 4.44µg

(6.35%), Vitamin B1: 0.08mg (5.66%), Folate: 20.06µg (5.01%), Vitamin B2: 0.08mg (4.58%), Manganese: 0.07mg

(3.7%), Vitamin B3: 0.63mg (3.14%), Iron: 0.52mg (2.88%), Vitamin E: 0.39mg (2.58%), Phosphorus: 23.68mg

(2.37%), Calcium: 14.55mg (1.46%), Fiber: 0.3g (1.18%), Copper: 0.02mg (1.08%), Vitamin B5: 0.11mg (1.08%)


