
Italian Egg Dough
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
3 drops almond extract

1.5 fluid ounces anise liqueur  flavored 

5 teaspoons double-acting baking powder

1 cup butter

0.5 cup candied cherries  chopped 

0.5 cup confectioners' sugar

2  eggs

5.5 cups flour  all-purpose 

READY IN

45 min.

SERVINGS

24

CALORIES

319 kcal

https://whatsheate.com


0.5 teaspoon juice of lemon

1 tablespoon milk

2.3 cups prune- cut to pieces  pitted 

1.5 cups raisins

0.5 teaspoon salt

0.5 teaspoon vanilla extract

1 cup walnuts  chopped 

0.5 cup sugar  white 

Equipment
baking sheet

oven

Directions
Mix 1/2 cup sugar, salt, baking powder, flour and 1 cup butter or margarine and work in like a

pie crust. Set aside.

Beat 4 of the eggs with milk.

Add 1/2 teaspoon of lemon juice, and vanilla.

Make a well with dry ingredients and add lemon mixture.

Mix in Sambucca and the one egg.

Make ropes with dough about 4 inches long and shape into whatever you like. I usually shape

into spiral shape.

Bake on ungreased cookie sheet

Bake for 15 minutes at 350 degrees F (175 degrees C).

Make a glaze with confectioners' sugar and flavor with the almond extract (or any other

flavoring you like).

Add enough milk to the confectioners' sugar to make a loose frosting. Try to frost the cookies

when cool. Just dip tops into frosting and twist.

Sprinkle colored candies, if you like them, while the cookies are still wet with frosting.



You can also use this recipe to make filled cookies. For filled cookies you need to roll the

dough into 12 x 4 inch oblong shapes and fill with filling. To Make Filling: Poach prunes with a

little water.

Remove from heat and add raisins, chopped walnuts, chopped candied cherries and 2 eggs.

Mix well.

Add a few drops of any flavoring you like, I like lemon.

After the dough is stretched, place the filling in the middle , lengthwise and roll dough.

Place on cookie sheet with seam on the bottom.

Bake at 350 degrees F (175 degrees C) until the crust is golden (about 20-30 min.) When cool

you can frost the logs and let the frosting dry then slice on the bias. (My husband loves the

ends of the logs.) ENJOY!!

Nutrition Facts

 PROTEIN 6.27%
  FAT 32.48%

  CARBS 61.25%

Properties
Glycemic Index:18.25, Glycemic Load:25.56, Inflammation Score:-5, Nutrition Score:8.9165217409963%

Flavonoids
Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg, Cyanidin: 0.25mg Delphinidin: 0.01mg, Delphinidin:

0.01mg, Delphinidin: 0.01mg, Delphinidin: 0.01mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Quercetin:

0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg

Nutrients (% of daily need)
Calories: 319.28kcal (15.96%), Fat: 11.93g (18.35%), Saturated Fat: 5.37g (33.58%), Carbohydrates: 50.62g (16.87%),

Net Carbohydrates: 47.44g (17.25%), Sugar: 14.73g (16.37%), Cholesterol: 34.05mg (11.35%), Sodium: 206.97mg

(9%), Alcohol: 0.03g (100%), Alcohol %: 0.05% (100%), Protein: 5.18g (10.37%), Manganese: 0.48mg (23.95%),

Vitamin B1: 0.27mg (17.9%), Selenium: 11.42µg (16.31%), Folate: 60.34µg (15.08%), Iron: 2.7mg (15.01%), Vitamin B2:

0.22mg (13.13%), Fiber: 3.18g (12.71%), Vitamin B3: 2.22mg (11.09%), Copper: 0.21mg (10.61%), Phosphorus: 102.42mg

(10.24%), Vitamin K: 10.6µg (10.09%), Calcium: 84.74mg (8.47%), Potassium: 281.78mg (8.05%), Vitamin A: 391.31IU

(7.83%), Magnesium: 27.5mg (6.88%), Vitamin B6: 0.11mg (5.41%), Zinc: 0.6mg (3.98%), Vitamin B5: 0.31mg (3.1%),

Vitamin E: 0.38mg (2.53%), Vitamin C: 1.08mg (1.31%)


