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Ingredients

3 teaspoons double-acting baking powder

2 sticks butter

8 servings edible decorations for decorating

4 egg yolks whole

4 cups flour for dusting all-purpose plus more

2 drops food coloring per egg yolk, various colors

1.5 cups granulated sugar

2 tablespoons heavy cream

1 teaspoon lemon zest grated



https://whatsheate.com

[]
[]

[]
[]
[]
[]
[]

2.5 teaspoons milk

4 cups powdered sugar
0.5 teaspoon salt

1.3 cups shortening

1 Dash vanilla extract

1 teaspoon vanilla extract

2 eggs whole

Equipment

NN

bowl

baking sheet
oven

knife

wire rack

blender

Directions
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For the cookies: Cream the granulated sugar, shortening, vanilla and orange zest thoroughly.
Add the eggs and beat until light and fluffy.

Add the milk and mix.

Sift the flour, baking powder and salt, and then blend into the sugar mixture.

Divide the dough in half, slightly flatten between two sheets of waxed paper and refrigerate,

about 1 hour (or freeze for 20 minutes).

For the egg yolk glaze: While dough is chilling, separate the eggs, reserving the whites and
placing each yolk into an individual small bowl.

Add 4 teaspoons water and different food coloring to each yolk and combine to make the egg
yolk glaze.

Roll out the dough on a lightly floured surface. Carefully cut around hands using a dull knife.

Preheat the oven to 375 degrees F.



Transfer the hand cookies to a lightly greased cookie sheet and paint the cookies (with a soft
brush) with the egg yolk glazes.

Bake the cookies, about 6 minutes. Do not allow the cookies to brown.
Transfer the cookies from the oven to a wire rack to cool.

While the cookies are cooling, make the frosting: Simply combine the powdered sugar, butter,
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heavy cream and vanilla in a food mixer until light and fluffy. If you like you can put the
frosting in disposable piping bags to make decorating easier. Decorate the cookies with the
frosting and any edible decorations, jewels, disco dust, sanding sugar you like.

Nutrition Facts
]

I prOTEIN 3.26% [ FAT 47.51% CARBS 49.23%

Properties
Glycemic Index:40.64, Glycemic Load:61.], Inflammation Score:-6, Nutrition Score:14.726521747268%

Nutrients (% of daily need)

Calories: 1170.65kcal (58.53%), Fat: 62.65g (96.38%), Saturated Fat: 25.25g (157.84%), Carbohydrates: 146.04g
(48.68%), Net Carbohydrates: 144.33g (52.48%), Sugar: 96.64g (107.38%), Cholesterol: 203.28mg (67.76%),
Sodium: 511.79mg (22.25%), Alcohol: 0.18g (100%), Alcohol %: 0.09% (100%), Protein: 9.68g (19.35%), Selenium:
30.62pg (43.74%), Vitamin B1: 0.52mg (34.73%), Folate: 133.71ug (33.43%), Vitamin B2: 0.44mg (26.15%),
Manganese: 0.44mg (22%), Vitamin E: 3.17mg (21.14%), Iron: 3.6mg (19.97%), Vitamin K: 20.56pg (19.58%), Vitamin
A: 952.93IU (19.06%), Vitamin B3: 3.72mg (18.6%), Phosphorus: 167.84mg (16.78%), Calcium: 128.26mg (12.83%),
Vitamin B5: 0.99mg (9.91%), Fiber: 1.72g (6.87%), Copper: 0.1Img (5.65%), Vitamin B12: 0.34ug (5.6%), Zinc: 0.84mg
(5.59%), Vitamin D: 0.78ug (5.22%), Magnesium: 17.04mg (4.26%), Vitamin B6: 0.08mg (4.09%), Potassium:
107.99mg (3.09%)



