READY IN CALORIES
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200 min. 227 kcal

DESSERT

Ingredients

D 0.8 cup butter softened

I:‘ 1 cup granulated sugar

I:‘ 7 oz almond paste crumbled

I:‘ 2 eggs

I:‘ 1 teaspoon vanilla

I:‘ 3 cups flour all-purpose

I:‘ 1 teaspoon double-acting baking powder

I:‘ 1 teaspoon baking soda

I:‘ 1 Dash salt


https://whatsheate.com

|:| 35 celery stalks with round ends)
|:| 28 oz chocolate icing black yellow (, brown, orange and )
|:| 0.3 cup sparkling wine

|:| 0.3 cup sprinkles

Equipment
bowl

baking sheet
baking paper
oven

plastic wrap

hand mixer

cookie cutter
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Directions

[]

In large bowl, beat butter, granulated sugar and almond paste with electric mixer on medium
speed until creamy. Beat in eggs, one at a time. Beat in vanilla. On low speed, beat in flour,
baking powder, baking soda and salt until blended. Divide dough in half; shape each half into a
ball and flatten slightly. Wrap in plastic wrap; refrigerate at least 1 hour.

Heat oven to 350°F. Line cookie sheets with cooking parchment paper. On lightly floured
surface, roll 1 portion of dough to 1/4-inch thickness.

Cut with 4x1-inch mask-shaped cookie cutter. On cookie sheets, place cutouts 1inch apart;

insert craft stick in bottom of each cutout. Repeat with remaining dough.
Bake 10 to 12 minutes or until golden. While warm, reshape or cut out eyes again, if necessary.
Remove from cookie sheets to cooling racks; cool completely.

Decorate cookies as desired with cookie icing, sparkling sugar and candy sprinkles.
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Let stand until set.

Nutrition Facts
I



I proTEIN 3.52% [ FAT 38.03% CARBS 58.45%

Properties
Glycemic Index:10.35, Glycemic Load:16.57, Inflammation Score:-2, Nutrition Score:3.4504347987797%

Flavonoids

Apigenin: 0.1Img, Apigenin: 0.1Img, Apigenin: 0.11Img, Apigenin: 0.11mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin:
0.04mg, Luteolin: 0.04mg Kaempferol: 0.01mg, Kaempferol: 0.0lmg, Kaempferol: 0.01mg, Kaempferol: 0.01mg
Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 226.85kcal (11.34%), Fat: 9.62g (14.8%), Saturated Fat: 3.47g (21.72%), Carbohydrates: 33.26g (11.09%), Net
Carbohydrates: 32.63g (11.87%), Sugar: 23.23g (25.82%), Cholesterol: 19.81mg (6.6%), Sodium: 125.18mg (5.44%),
Alcohol: 0.15g (100%), Alcohol %: 0.31% (100%), Protein: 2g (4.01%), Vitamin B2: 0.16mg (9.51%), Vitamin E: 1.27mg
(8.46%), Folate: 28.34ug (7.09%), Selenium: 4.77ug (6.81%), Manganese: 0.13mg (6.35%), Vitamin B1: 0.09mg
(6.21%), Vitamin K: 4.5ug (4.29%), Phosphorus: 40.15mg (4.02%), Vitamin B3: 0.78mg (3.91%), Iron: 0.7mg (3.89%),
Vitamin A: 153.1IU (3.06%), Magnesium: 11.01mg (2.75%), Fiber: 0.63g (2.5%), Calcium: 23.15mg (2.32%), Copper:
0.05mg (2.25%), Potassium: 53.81mg (1.54%), Zinc: 0.22mg (1.46%), Vitamin B5: 0.12mg (1.2%)



