READY IN CALORIES
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103 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon baking soda

D 0.5 cup butter softened

I:‘ 54 servings chocolate dark white
I:‘ 1teaspoon cream of tartar

I:‘ 2 eggs beaten

I:‘ 4 cups flour all-purpose

I:‘ 1 small m&m candies

I:‘ 0.8 cup cooking oil

I:‘ 1 cup powdered sugar
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I:‘ 1 teaspoon salt
I:‘ 0.5 cup shortening
I:‘ 1 cup sugar

I:‘ 2 teaspoons vanilla extract

Equipment
I:‘ bowl

I:‘ baking sheet

I:‘ oven

Directions

I:‘ Beat butter and shortening until fluffy; add sugars, beating well. Beat in eggs, oil and vanilla. In
a separate bowl, combine flour and remaining ingredients except candy coating, candies and
sticks. Cover and chill 2 hours. Shape dough into 11/2 inch balls.

Place 2 inches apart on ungreased baking sheets. Insert a stick about one inch into each ball.

Bake at 350 degrees for 10 to 11 minutes, until set.
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Let cool 2 minutes on baking sheets; cool completely on wire racks. Coat with melted candy

coating. Decorate with candies. Pipe whiskers with white candy coating.

Nutrition Facts
I

PROTEIN 4.87% [ FAT 42.81% CARBS 52.32%

Properties
Glycemic Index:4.04, Glycemic Load:7.78, Inflammation Score:-1, Nutrition Score:1.8652173876762%

Nutrients (% of daily need)

Calories: 102.93kcal (5.15%), Fat: 4.91g (7.56%), Saturated Fat: 1.91g (11.96%), Carbohydrates: 13.51g (4.5%), Net
Carbohydrates: 13.15g (4.78%), Sugar: 6.17g (6.86%), Cholesterol: 10.61mg (3.54%), Sodium: 79.76mg (3.47%),
Alcohol: 0.05g (100%), Alcohol %: 0.25% (100%), Protein: 1.26g (2.52%), Selenium: 3.76ug (5.38%), Vitamin B
0.07mg (4.95%), Folate: 17.77ug (4.44%), Manganese: 0.08mg (4.19%), Vitamin B2: 0.06mg (3.29%), Iron: 0.58mg
(3.25%), Vitamin B3: 0.56mg (2.8%), Vitamin E: 0.3mg (2.02%), Phosphorus: 16.82mg (1.68%), Copper: 0.03mg
(1.64%), Vitamin K: 1.71ug (1.63%), Fiber: 0.36g (1.44%), Vitamin A: 61.761U (1.24%), Magnesium: 4.57mg (1.14%)



