
Mi Tierra Biscochitos
 Vegetarian   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 teaspoons aniseed

3 teaspoons double-acting baking powder

0.5 cup brandy  sweet 

2  eggs  beaten 

6 cups flour

1 teaspoon salt

1.5 cups sugar  mixed with 1 tablespoon cinnamon, on a plate 

1 pound frangelico

READY IN

45 min.

SERVINGS

36

CALORIES

120 kcal

https://whatsheate.com


1 pound frangelico

Equipment
bowl

baking sheet

oven

mixing bowl

blender

plastic wrap

hand mixer

spatula

Directions
Put the flour, baking powder, salt, the 1 1/2 cups sugar, and the anise seed in the bowl of an

electric mixer and blend at low speed.

Add the lard in small batches, increasing the mixer speed to medium until the lard is well

incorporated. Reduce the speed to low and add the beaten eggs and the brandy.

Cover the mixing bowl with plastic wrap and refrigerate for 24 hours.

When ready to bake the cookies, preheat the oven to 350°F. Form the dough into Ping-Pong-

ball-sized pieces.

Place 12 balls on each of four cookie sheets. Dip a fork in dry flour and press the balls twice to

form a crisscross pattern. The resulting cookie should be only about 1/4 inch high.

Bake for 12 minutes or until the edges and bottoms are golden brown.

Remove from the oven. Using a spatula and spoon, drop the baked cookies one by one into

the sugar and cinnamon mixture and roll gently to coat. Set aside to cool.

Taste

Book, using the USDA Nutrition Database

Nutrition Facts



 PROTEIN 8.88%
  FAT 3.88%

  CARBS 87.24%

Properties
Glycemic Index:7.14, Glycemic Load:17.41, Inflammation Score:-1, Nutrition Score:3.2673912918924%

Nutrients (% of daily need)
Calories: 119.66kcal (5.98%), Fat: 0.48g (0.74%), Saturated Fat: 0.11g (0.68%), Carbohydrates: 24.36g (8.12%), Net

Carbohydrates: 23.78g (8.65%), Sugar: 8.38g (9.31%), Cholesterol: 9.09mg (3.03%), Sodium: 103.95mg (4.52%),

Alcohol: 1.11g (100%), Alcohol %: 3.97% (100%), Protein: 2.48g (4.96%), Selenium: 7.87µg (11.24%), Vitamin B1: 0.17mg

(11.01%), Folate: 39.28µg (9.82%), Manganese: 0.15mg (7.32%), Vitamin B2: 0.12mg (6.83%), Vitamin B3: 1.24mg

(6.18%), Iron: 1.09mg (6.07%), Phosphorus: 35.27mg (3.53%), Calcium: 24.92mg (2.49%), Fiber: 0.58g (2.32%),

Copper: 0.03mg (1.71%), Vitamin B5: 0.13mg (1.3%), Magnesium: 5.16mg (1.29%), Zinc: 0.19mg (1.24%)


