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( Gooey Butter Cake Bar Cookies )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©

12

DESSERT

212 kcal

Ingredients
I:‘ 0.3 teaspoon baking soda
I:‘ 0.3 cup plus light

I:‘ 1large eggs
I:‘ 0.3 cup flour all-purpose

I:‘ 0.5 cup granulated sugar

I:‘ 1 pinch salt

I:‘ 6 tablespoons condensed milk sweetened

I:‘ 6 oz butter unsalted softened


https://whatsheate.com

|:| 0.5 teaspoon vanilla extract

Equipment
bowl

frying pan
baking paper
oven

knife

mixing bowl
blender
baking pan
hand mixer

aluminum foil

oo nc

spatula

Directions

|:| Preheat oven to 350 degrees F.Line a 9 inch square metal baking pan with foil and spray foil
with cooking spray or rub with butter and line with parchment paper.Sift flour, salt and baking
soda together into a small bowl. Set aside.In a large mixing bowl, beat the butter, sugar and
vanilla together with an electric mixer. Scrape the bowl with a rubber spatula. Stir in the egg
and beat until smooth.

|:| Add the flour mixture and stir until well blended.With flour on your fingers, press the dough
into the bottom of the pan and set aside while you prepare the filling (I used the same
bowl).Beat the butter, salt and vanilla with the mixer until light and fluffy. Scrape the bowl with
a rubber spatula.Using lowest speed of mixer, beat in condensed milk. Beat for about 15

seconds. Scrape bowl and beat in the corn syrup.

|:| Add the egg and beat for 11/2 minutes on medium-high speed until the mixture is light and
fluffy again. Scrape the bowl. With the mixer on medium-low speed, add the flour and beat
until mixed, 30 seconds (I just stirred it in).

Pour the filling evenly over the base.
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Bake on the center rack of the oven until the edges appear set but the center is still jiggly, 25
to 27 minutes.



I:‘ Let cool to room temperature; then refrigerate until set, about 4 hours.

I:‘ Cut into 2 1/4-by-11/2-inch bars with a sharp thin knife, dipping it in hot water and wiping it
clean before each new cut.

Nutrition Facts
|

B rproTEIN 3.3% [l FAT 53.1% CARBS 43.6%

Properties
Glycemic Index:18.76, Glycemic Load:12.44, Inflammation Score:-2, Nutrition Score:2.2308695471805%

Nutrients (% of daily need)

Calories: 211.7kcal (10.58%), Fat: 12.84g (19.76%), Saturated Fat: 7.97g (49.79%), Carbohydrates: 23.72g (7.91%), Net
Carbohydrates: 23.63g (8.59%), Sugar: 21.09g (23.43%), Cholesterol: 49.38mg (16.46%), Sodium: 52.25mg (2.27%),
Alcohol: 0.06g (100%), Alcohol %: 0.15% (100%), Protein: 1.8g (3.59%), Vitamin A: 403.43IU (8.07%), Selenium:
4.19pug (5.99%), Vitamin B2: 0.08mg (4.96%), Phosphorus: 40.71Img (4.07%), Calcium: 35.99mg (3.6%), Vitamin BT
0.04mg (2.95%), Vitamin E: 0.39mg (2.6%), Folate: 9.84pg (2.46%), Vitamin D: 0.32ug (2.11%), Vitamin B12: 0.11ug
(1.75%), Vitamin B5: 0.17mg (1.7%), Zinc: 0.23mg (1.52%), Iron: 0.26mg (1.45%), Potassium: 50.48mg (1.44%),
Manganese: 0.03mg (1.34%), Vitamin B3: 0.24mg (1.18%), Magnesium: 4.26mg (1.07%), Vitamin K: 1.08pg (1.02%)



