
Green-Tea Fortune Cookies

DESSERT

Ingredients
3 large egg whites

0.5 cup flour  all-purpose 

1 tablespoon matcha green-tea powder

18 small paper fortunes

0.8 cup sugar

4 ounces butter  unsalted cooled melted 

Equipment
bowl

READY IN

150 min.

SERVINGS

1

CALORIES

2710 kcal

https://whatsheate.com


baking sheet

oven

whisk

spatula

muffin tray

offset spatula

Directions
In a medium bowl, whisk the sugar with the egg whites, butter, flour and green-tea powder

until smooth. Cover the batter and refrigerate for 1 hour.

Preheat the oven to 325 and line a baking sheet with a silicone mat. Have a coffee mug and

standard-size muffin tin handy. Spoon two 2-tablespoon-size mounds of batter onto the

baking sheet, 6 inches apart. Using an offset spatula, spread the batter to make two 6-inch

rounds.

Bake in the center of the oven for 12 to 14 minutes, until the edges are browned and the

centers are still light.

Let cool for 10 seconds, then using a spatula, invert one tuile and place a paper fortune in the

center. Fold the tuile in half and then bring the ends together, using the rim of the coffee mug

to make the crease. Set the fortune cookie in a muffin cup to hold its shape. Repeat with the

second tuile. If the tuile hardens, return it to the oven for a few seconds. Repeat with the

remaining batter and fortunes.

Let the cookies cool completely before serving.

Nutrition Facts

 PROTEIN 8.76%
  FAT 32.72%

  CARBS 58.52%

Properties
Glycemic Index:145.09, Glycemic Load:139.22, Inflammation Score:-10, Nutrition Score:43.784347720768%

Nutrients (% of daily need)
Calories: 2709.76kcal (135.49%), Fat: 98.37g (151.34%), Saturated Fat: 59.25g (370.29%), Carbohydrates: 395.9g

(131.97%), Net Carbohydrates: 388.06g (141.11%), Sugar: 150.64g (167.38%), Cholesterol: 274.59mg (91.53%),

Sodium: 2135.8mg (92.86%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 59.23g (118.45%), Selenium:



139.47µg (199.24%), Vitamin B1: 2.28mg (151.68%), Manganese: 2.63mg (131.48%), Vitamin B2: 2.1mg (123.72%),

Vitamin B3: 22.39mg (111.96%), Folate: 415.86µg (103.96%), Iron: 17.27mg (95.93%), Vitamin A: 3631.7IU (72.63%),

Phosphorus: 386.59mg (38.66%), Copper: 0.64mg (32.21%), Fiber: 7.84g (31.37%), Magnesium: 95.31mg (23.83%),

Calcium: 205.76mg (20.58%), Zinc: 3.01mg (20.08%), Vitamin E: 2.67mg (17.79%), Potassium: 538.9mg (15.4%),

Vitamin D: 1.7µg (11.34%), Vitamin K: 8.13µg (7.74%), Vitamin B6: 0.14mg (6.92%), Vitamin B5: 0.67mg (6.72%),

Vitamin B12: 0.35µg (5.84%)


