Flower Power Cookies with Cream Cheese
Frosting

READY IN SERVINGS
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CALORIES
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120 min. 316 kcal

DESSERT

Ingredients

0.5 teaspoon baking soda

6 ounce bittersweet chocolate cooled melted

0.3 cup butter softened

1 cup butter softened

54 servings colored sprinkles and sanding sugar for garnish

1 cup confectioners' sugar

2.5 cups confectioners' sugar

4 ounces cream cheese softened



https://whatsheate.com

|:| 1large eggs

|:| 3 cups flour for dusting all-purpose plus more
|:| 0.5 cup granulated sugar

|:| 54 servings splash milk

|:| 0.5 teaspoon vanilla extract

|:| 1 teaspoon vanilla extract

Equipment
bowl

frying pan
baking sheet
baking paper
oven

plastic wrap

hand mixer
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Directions

|:| In a large bowl, combine the butter, confectioners' sugar, and granulated sugar. Beat at
medium speed with an electric mixer until fluffy. Beat in the egg and vanilla. Gradually add the
chocolate to the butter mixture, beating until combined.

In a medium bowl, combine the flour and baking soda. Gradually add to the sugar mixture,
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beating until combined. Divide the dough in half. Press each half into a 10-inch disk, wrap in
heavy-duty plastic wrap, and chill 1 hour.

Preheat the oven to 350 degrees F. Line baking sheets with parchment paper.

On a lightly floured surface, roll out the dough to 1/4-inch thickness. Using a 2 1/2-inch flower
shaped cutter, cut out the dough.

Place 1inch apart on prepared baking sheets.

Bake for 10 minutes.
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Let cool on the pan for 2 minutes.



Remove from the pan, and cool completely on wire racks. Pipe or spoon Cream CheeseFlower
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Center Frosting onto center of each cookie.

Sprinkle with sprinkles or sanding sugar, if desired.
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In a medium bowl, combine the cream cheese and butter. Beat at medium speed with an

electric mixer until creamy. Gradually beat in confectioners’ sugar until smooth.

Nutrition Facts
- ! ]

I PROTEIN 11.54% [ FAT 41.43% CARBS 47.03%

Properties
Glycemic Index:5.74, Glycemic Load:9.49, Inflammation Score:-5, Nutrition Score:9.7560869662658%

Nutrients (% of daily need)

Calories: 316.27kcal (15.81%), Fat: 14.68g (22.59%), Saturated Fat: 8.88g (55.48%), Carbohydrates: 37.49g (12.5%),
Net Carbohydrates: 37.05g (13.47%), Sugar: 31.57g (35.07%), Cholesterol: 46.33mg (15.44%), Sodium: 145.19mg
(6.31%), Alcohol: 0.04g (100%), Alcohol %: 0.02% (100%), Protein: 9.2g (18.41%), Calcium: 307.04mg (30.7%),
Phosphorus: 267.48mg (26.75%), Vitamin B2: 0.39mg (22.67%), Vitamin B12: 1.35ug (22.42%), Vitamin D: 2.7ug
(18.02%), Vitamin B1: 0.19mg (12.89%), Potassium: 396.96mg (11.34%), Vitamin A: 561.37IU (11.23%), Selenium:
7.83ug (11.19%), Vitamin B5: 0.98mg (9.82%), Magnesium: 36.77mg (9.19%), Vitamin B6: 0.16mg (7.8%), Zinc: 1.16mg
(7.74%), Manganese: 0.1Img (5%), Vitamin B3: 0.7mg (3.49%), Folate: 13.49ug (3.37%), Iron: 0.55mg (3.04%),
Copper: 0.05mg (2.68%), Vitamin E: 0.29mg (1.96%), Fiber: 0.44g (1.76%), Vitamin K: 1.39ug (1.33%)



