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READY IN CALORIES
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125 kcal

DESSERT

Ingredients

I:‘ 2 teaspoons double-acting baking powder
I:‘ 1 teaspoon baking soda

[ | 3 eggs

I:‘ 5 cups flour all-purpose

|:| 1 teaspoon ground nutmeg

I:‘ 1 cup milk

I:‘ 1 cup shortening

I:‘ 2 cups sugar white
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Equipment
baking sheet
oven
blender

cookie cutter

L1000

rolling pin

Directions

|:| Mix together the sugar, shortening, baking powder and ground nutmeg. Beat the eggs and add
to mixture.

|:| Combine the milk and baking soda and pour into mixture.

|:| Add the flour. You can start out with a good mixer at first but you'll need to switch to hand-
mixing when dough gets too thick, adding enough flour so the dough is not too sticky and you
can roll it out to about 1/4 inch or so.

[]

Flour counter and rolling pin and top of dough. If it is very humid where you live it may help to
refrigerate dough 15 minutes or so and you can also refrigerate the portion of the dough that

you're not presently working with.
Roll out dough to 1/4 inch.
Cut out with any cookie cutter and place on cookie sheet.

Bake in a preheated 350 degrees F (175 degrees C) oven for about 8 minutes, or until ever so
lightly browned around edges or on bottom.
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Remove from sheets and cool on flattened grocery bags or wire racks.

Nutrition Facts
]

PROTEIN 5.93% [ FAT 34.89% CARBS 59.18%

Properties
Glycemic Index:7.19, Glycemic Load:13.15, Inflammation Score:-1, Nutrition Score:2.4734782719094%

Nutrients (% of daily need)



Calories: 124.52kcal (6.23%), Fat: 4.86g (7.48%), Saturated Fat: 1.28g (8%), Carbohydrates: 18.56g (6.19%), Net
Carbohydrates: 18.2g (6.62%), Sugar: 8.62g (9.58%), Cholesterol: 10.84mg (3.61%), Sodium: 46.82mg (2.04%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.86g (3.72%), Selenium: 5.41ug (7.72%), Vitamin B1: 0.1lmg
(714%), Folate: 25.15ug (6.29%), Vitamin B2: 0.09mg (5.03%), Manganese: 0.09mg (4.57%), Vitamin B3: 0.78mg
(3.88%), Iron: 0.68mg (3.77%), Phosphorus: 28.38mg (2.84%), Vitamin K: 2.33pg (2.22%), Vitamin E: 0.3mg (2.01%),
Calcium: 19.74mg (1.97%), Vitamin B5: 0.15mg (1.47%), Fiber: 0.36g (1.44%), Copper: 0.02mg (1.09%)



