( Lemon Carnival Cookies )

READY IN SERVINGS CALORIES
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16 145 kcal

DESSERT

Ingredients

0.5 cup almond flour

0.3 teaspoon double-acting baking powder

16 servings colored nonpareil sprinkles

1large eggs at room temperature

1 cup flour all-purpose for dusting.

1 lemon zest

0.3 teaspoon sea salt fine

0.5 cup baker's sugar

0.5 stick butter unsalted cut into 1/2-inch pieces at room temperature
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0.5 teaspoon vanilla extract pure

Equipment
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food processor
baking sheet
baking paper
oven

wire rack
plastic wrap

cookie cutter

Directions
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Watch how to make this recipe.
Special equipment: one 3-inch round cookie cutter

Combine the flours, sugar, baking powder, salt and lemon zest in a food processor. Pulse until
mixed.

Add the egg and vanilla. Pulse until combined.

Add the butter and blend until the mixture forms into a dough. Form the dough into a disc,
cover with plastic wrap and freeze for 30 minutes.

Place an oven rack in the center of the oven. Preheat the oven to 375 degrees F. Line a baking
sheet with parchment paper or a silicone mat.

On a generously-floured work surface, roll out the dough into a 10-inch-diameter circle,
about 1/4-inch thick. Using a 3-inch round cookie cutter, cut the dough into 12 pieces and
transfer to the prepared baking sheet (any leftover pieces of dough can be gently kneaded
together, rolled out and used for more dough circles).

Sprinkle the dough with the nonpareil sprinkles. Press the sprinkles gently into the dough.
Bake until light golden around the edges, 8 to 10 minutes. Cool for 5 minutes.

Transfer to a wire rack to cool completely, about 15 minutes.

Nutrition Facts
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I proTEIN 5.37% [ FAT 33.67% CARBS 60.96%

Properties
Glycemic Index:14.82, Glycemic Load:8.69, Inflammation Score:-1, Nutrition Score:1.7173913030521%

Nutrients (% of daily need)

Calories: 144.93kcal (7.25%), Fat: 5.51g (8.48%), Saturated Fat: 2.53g (15.79%), Carbohydrates: 22.45g (7.48%), Net
Carbohydrates: 21.82g (7.94%), Sugar: 15.53g (17.25%), Cholesterol: 19.22mg (6.41%), Sodium: 48.04mg (2.09%),
Alcohol: 0.04g (100%), Alcohol %: 0.16% (100%), Protein: 1.98g (3.96%), Selenium: 3.68ug (5.26%), Vitamin B
0.06mg (4.2%), Folate: 15.92ug (3.98%), Vitamin B2: 0.06mg (3.28%), Iron: 0.56mg (3.13%), Manganese: 0.05mg
(2.75%), Fiber: 0.62g (2.49%), Vitamin B3: 0.47mg (2.34%), Vitamin A: 105.31U (2.11%), Phosphorus: 16.89mg
(1.69%), Calcium: 15.39mg (1.54%)



