
Jack-o'-Lantern Sugar Cookies

DESSERT

Ingredients
1 teaspoon double-acting baking powder

25 servings candy corn

2 cups powdered sugar

1 large eggs

2 cups flour  all-purpose 

25 servings licorice rounds  black red 

4 tablespoons milk

25 servings orange food coloring  green 

0.3 teaspoon salt

READY IN

25 min.

SERVINGS

25

CALORIES

306 kcal

https://whatsheate.com


1 cup sugar

0.3 cup butter  unsalted at room temperature 

1 tablespoon butter  unsalted at room temperature 

1 teaspoon vanilla extract

1.5 teaspoons vanilla extract

0.3 cup shortening

Equipment
bowl

baking sheet

oven

whisk

blender

hand mixer

cookie cutter

Directions
Make cookies: In a small bowl, whisk flour, baking powder and salt.

In a medium bowl, using an electric mixer on medium-high speed, beat butter and shortening

until well combined.

Add sugar; beat until light, about 2 minutes. Beat in egg, then vanilla. Stop mixer and scrape

down sides and bottom of bowl. With mixer on low speed, add flour mixture to butter mixture

until just combined. Scrape down bowl and mix again until dough forms.

Place dough in a large ziplock bag and seal bag.

Roll out dough in bag to 1/4-inch thickness. Refrigerate for at least 3 hours.

Preheat oven to 375F. Gently open ziplock bag and cut away 2 sides, then peel bag away from

top of dough (as though opening a book). Flip dough out onto a lightly floured surface and

peel away remaining plastic.

Cut with a 4-inch pumpkin-shaped cookie cutter and place 4 cookies each on 2 ungreased

baking sheets.



Bake until edges are firm and turning golden brown, 12 to 14 minutes, switching sheets halfway

through.

Let cool on baking sheets on wire racks for 5 minutes, then remove cookies to racks to cool

completely.

Make icing: In a bowl, combine butter, milk and vanilla.

Whisk in confectioners' sugar until smooth (icing will be thin and pourable).

Transfer about 1/4 cup icing to a small bowl; dye with green food coloring. Dye remaining icing

with orange food coloring. Spoon green icing onto pumpkin stems. Spoon orange icing over

rest of cookies.

Add candy corn as eyes and licorice for mouths.

Let stand at room temperature for at least 6 hours to allow icing to harden.

Nutrition Facts

 PROTEIN 1.85%
  FAT 17.81%

  CARBS 80.34%

Properties
Glycemic Index:11, Glycemic Load:11.19, Inflammation Score:-1, Nutrition Score:1.9991304291331%

Nutrients (% of daily need)
Calories: 306.03kcal (15.3%), Fat: 6.04g (9.3%), Saturated Fat: 2.65g (16.55%), Carbohydrates: 61.36g (20.45%),

Net Carbohydrates: 61.09g (22.21%), Sugar: 50.31g (55.9%), Cholesterol: 15.44mg (5.15%), Sodium: 154.17mg (6.7%),

Alcohol: 0.14g (100%), Alcohol %: 0.22% (100%), Protein: 1.42g (2.83%), Selenium: 4.19µg (5.99%), Vitamin B1:

0.08mg (5.43%), Folate: 19.35µg (4.84%), Vitamin B2: 0.07mg (3.93%), Manganese: 0.07mg (3.54%), Vitamin B3:

0.6mg (2.99%), Iron: 0.53mg (2.94%), Phosphorus: 21.57mg (2.16%), Vitamin A: 104.32IU (2.09%), Vitamin E: 0.28mg

(1.86%), Vitamin K: 1.75µg (1.67%), Calcium: 16.1mg (1.61%), Fiber: 0.27g (1.08%), Vitamin B5: 0.11mg (1.06%)


