
Hills Family Sugar Cookie Cutouts
 Vegetarian

DESSERT

Ingredients
1 teaspoon double-acting baking powder

1 pound powdered sugar

3.8 cups powdered sugar

1 tablespoons cup heavy whipping cream

1  egg whites

3  egg whites  at room temperature 

2 large eggs  at room temperature 

72 servings purple gel food coloring

READY IN

45 min.

SERVINGS

72

CALORIES

114 kcal

https://whatsheate.com


1.5 cups granulated sugar

3 tablespoons konnyaku powder

1 pinch salt

3.5 cups flour  all-purpose 

1 cup butter  unsalted at room temperature 

1.5 teaspoons vanilla

3 drops vegetable oil

1 drops frangelico

1 drops frangelico

Equipment
bowl

baking sheet

oven

knife

whisk

wire rack

plastic wrap

hand mixer

wooden spoon

cookie cutter

ziploc bags

rolling pin

pastry bag

offset spatula

Directions
Sift the flour with baking powder and salt in a medium-sized bowl. Using an electric mixer,

cream the butter for a full minute, then add the sugar and beat at medium speed until light,



about 5 minutes. Beat in eggs and vanilla until fluffy and very light, another 2 to 4 minutes.

With a wooden spoon gradually work the flour into the creamed mixture. Divide the dough

into two portions and wrap in waxed paper or plastic wrap. Refrigerate until firm, at least

several hours or overnight.

Heat the oven to 400°. On a floured surface, roll out the dough to 1/4 inch thick, using more

flour for the rolling pin, sprinkled on the dough, and additionally on the floured surface as

needed to prevent sticking.

Cut into desired shapes with cookie cutters and place on cookie sheets.

This dough works beautifully if gathered and rerolled; if it gets too soft, chill for about 15

minutes.

Refrigerate or freeze the cut-out cookies on their baking sheets for 10 to 15 minutes so they

will retain their firm edges as they bake; if you're in a hurry, go ahead and bake the cookies

immediately.

Bake for 5 to 8 minutes or until cookies are puffed and only just barely starting to brown at

the edges: Start with the shortest amount of time and watch carefully, especially with very

small cookies. As the cookies are fragile right out of the oven, let cool slightly before moving

to a wire rack to cool completely.

When cool, glaze and decorate as desired.

Makes up to 6 dozen cookies, depending on the size. This recipe can be easily doubled or

tripled.

Sugar Cookie Glaze

Whisk the egg white and salt until loosened and beginning to foam.

Add oil, confectioners' sugar, and cream gradually and whisk, adding more sugar and cream

until the glaze is of spreading consistency: You want it to be thin enough to spread easily over

the cookies to their edges, but not so thin it runs off the sides.

Using an offset spatula or a smooth table knife, spread the glaze over each cookie, filling in the

shape to its edges. While the glaze is wet, you can decorate the cookies with colored

sprinkles, or leave the glaze plain, let dry, and add more decoration with Royal Icing.

Royal Icing

Before you start, make sure that all utensils and containers are clean and grease-free. Have

ready several small containers for dividing the icing and tinting it with different colors, if

desired. You will need to keep the royal icing covered with a damp cloth, plastic wrap, or tight

fitting lid or it will dry out. Royal icing will keep, tightly covered, in the refrigerator for about

one week. This recipe is proportioned for the firmest-textured icing; adjust the texture with



the addition of water or sugar as explained below.

If using egg whites, combine the egg whites, cream of tartar, and sugar and beat until the icing

is thick and holds billowy peaks, about 6 to 8 minutes.

Add glycerin for extra shine, if desired.

If using meringue powder, whisk the meringue powder and sugar together in the bowl of an

electric mixer.

Add the water and beat on low speed for about 5 minutes, until icing is thick and holds

billowy peaks. Don't overbeat or the icing texture will become hard to work with.

Add glycerin for extra shine, if desired. To adjust the consistency of icing: To thicken, add

sifted confectioners' sugar a spoonful at a time, whisking thoroughly until you reach the

desired consistency. To thin, add warm water a few drops at a time, mixing with a spoon.

Piped outlines and details require the thickest icing; flows of color over a whole cookie or in

sections can be somewhat thinner.

Royal icing hardens very quickly when exposed to air, so cover with a damp cloth, plastic

wrap, or container lids when not in immediate use.

Divide the icing into separate containers for each color to be used. Tint the icing with small

amounts of food coloring until it reaches the color desired.

To use, icing can be spread onto cookies with an offset spatula or table knife—even painted

on with small, previously unused paintbrushes, such as the ones that come in a child's paint

box—or it can be piped through a pastry bag and tips. For simple, plain outlines, use a zipper

plastic bag with a tiny hole cut from one corner.

Makes about 3 cups of icing.

Taste

Book, using the USDA Nutrition Database

Cake

Walk: A Memoir by Kate Moses, copyright © 201

and Because I Said So: 33 Mothers Write About Children, Sex, Men, Aging, Faith, Race &

Themselves (Harper

Collins 2005, 2006). In 2003, her first novel, Wintering: A Novel of Sylvia Plath (St. Martin's

Press, Anchor Books 200

was published to international acclaim. Translated into thirteen languages, Wintering received

the Janet Heidinger Kafka Prize and a Prix des Lectrices de Elle in France. Her latest book is

Cakewalk, A Memoir (The Dial Press, May 2010), the result of a lifelong love of sugar and



stories. She lives in San Francisco with her family—journalist and Salon.com founder, Gary

Kamiya, and their two children.

Nutrition Facts

 PROTEIN 3.51%
  FAT 22.35%

  CARBS 74.14%

Properties
Glycemic Index:4.57, Glycemic Load:6.4, Inflammation Score:-1, Nutrition Score:1.3978260846242%

Nutrients (% of daily need)
Calories: 114.05kcal (5.7%), Fat: 2.88g (4.43%), Saturated Fat: 1.73g (10.79%), Carbohydrates: 21.51g (7.17%), Net

Carbohydrates: 21.34g (7.76%), Sugar: 16.48g (18.32%), Cholesterol: 12.18mg (4.06%), Sodium: 64.99mg (2.83%),

Alcohol: 0.03g (100%), Alcohol %: 0.12% (100%), Protein: 1.02g (2.03%), Selenium: 2.96µg (4.23%), Calcium:

35.52mg (3.55%), Vitamin B1: 0.05mg (3.24%), Folate: 11.94µg (2.99%), Vitamin B2: 0.05mg (2.85%), Phosphorus:

22.62mg (2.26%), Manganese: 0.04mg (2.15%), Iron: 0.38mg (2.11%), Vitamin B3: 0.36mg (1.82%), Vitamin A: 89.35IU

(1.79%)


