( Maple Stars )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

119 kcal

C ANTIPASTI ) ( STARTER ) C SNACK ) C APPETIZER )

Ingredients

2.8 cups flour

2 teaspoons double-acting baking powder

1large eggs

0.5 cup brown sugar packed ()

2 teaspoons maple extract

2.3 cups powdered sugar

0.3 teaspoon salt

1 cup sugar
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72 servings sugar white
1 cup butter unsalted room temperature (2 sticks)

3 tablespoons milk whole

Equipment
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bowl

baking sheet
baking paper
oven

whisk

hand mixer
cookie cutter
offset spatula

butter knife

Directions
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Whisk flour, baking powder, and salt in medium bowl to blend. Using electric mixer, beat
butter and both sugars in large bowl until light and fluffy. Beat in egg and maple extract. Beat
in flour mixture until just blended. Divide dough in half. Flatten each half into disk; wrap disks

separately in plastic and chill until firm enough to roll, about 1 hour.
Preheat oven to 375°F. Line baking sheets with parchment paper.

Roll out 1 dough disk on lightly floured work surface to 11-inch round, about 1/3 inch thick.
Using 2-inch star-shaped cookie cutter dipped into flour, cut out cookies from dough.

Place cookies on prepared baking sheets, spacing 1inch apart. Reroll dough scraps on lightly
floured surface and cut out additional cookies. Repeat with remaining dough disk.

Bake cookies until lightly browned, about 12 minutes. Cool cookies on baking sheets 5

minutes, then transfer to racks and cool completely.

Stir powdered sugar and milk in medium bow! until smooth (icing will be thick). Using small
offset spatula or butter knife, spread icing over top of 1 cookie, then sprinkle top with sugar

crystals. Repeat with remaining cookies, icing, and sugar crystals.



I:‘ Let cookies stand at room temperature until icing is dry and firm, at least 1 hour. (Can bemade
ahead. Store in single layer in airtight container at room temperature up to 5 days orfreeze up
to 2 weeks.)

I:‘ *Bright white sparkling sugar crystals are available at some supermarkets, cake and candy

supply stores, and online at lacuisineus.com.

Nutrition Facts
I

PROTEIN 2.07% [ FAT 20.22% CARBS 77.71%

Properties
Glycemic Index:4.79, Glycemic Load:12.99, Inflammation Score:-1, Nutrition Score:0.96086954876133%

Nutrients (% of daily need)

Calories: 118.7kcal (5.93%), Fat: 2.74g (4.21%), Saturated Fat: 1.66g (10.38%), Carbohydrates: 23.67g (7.89%), Net
Carbohydrates: 23.54g (8.56%), Sugar: 19.95g (22.16%), Cholesterol: 9.44mg (3.15%), Sodium: 22.177mg (0.96%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 0.63g (1.26%), Selenium: 2ug (2.86%), Vitamin B1: 0.04mg
(2.55%), Folate: 9.17ug (2.29%), Vitamin B2: 0.03mg (1.89%), Manganese: 0.03mg (1.73%), Vitamin A: 83.55IU
(1.67%), Iron: 0.27mg (1.48%), Vitamin B3: 0.29mg (1.43%), Calcium: 10.62mg (1.06%), Phosphorus: 10.41mg (1.04%)



