
Mini Black-and-White Cookies
 Vegetarian

DESSERT

Ingredients
0.5 teaspoon baking soda

0.3 cup buttermilk  well-shaken 

2.8 cups powdered sugar

2 tablespoons plus  light 

0.3 cup dutch-processed cocoa powder  unsweetened 

1 large eggs

1.3 cups flour  all-purpose 

0.5 cup granulated sugar

READY IN

300 min.

SERVINGS

60

CALORIES

54 kcal

https://whatsheate.com


2 teaspoons juice of lemon  fresh 

0.5 teaspoon salt

7 tablespoons butter  unsalted softened 

0.5 teaspoon vanilla

4 tablespoons water

Equipment
bowl

baking sheet

paper towels

oven

whisk

plastic wrap

hand mixer

wax paper

offset spatula

Directions
Put oven racks in upper and lower thirds of oven and preheat oven to 350°F. Butter 2 large

baking sheets.

Whisk together flour, baking soda, and salt in a bowl. Stir together buttermilk and vanilla in a

cup.

Beat together butter and sugar in a large bowl with an electric mixer at medium-high until

pale and fluffy, about 3 minutes, then add egg, beating until combined well. Reduce speed to

low and add flour mixture and buttermilk mixture alternately in batches, beginning and ending

with flour mixture, and mixing just until smooth.

Drop rounded teaspoons of batter 1 inch apart onto baking sheets.

Bake, switching position of sheets halfway through baking, until tops are puffed, edges are

pale golden, and cookies spring back when touched, 6 to 8 minutes total.

Transfer to a rack to cool.



Stir together confectioners sugar, corn syrup, lemon juice, vanilla, and 2 tablespoons water ina

small bowl until smooth. If icing is not easily spreadable, add more water, 1/2 teaspoon at a

time.

Transfer half of icing to another bowl and stir in cocoa, adding more water, 1/2 teaspoon at a

time, to thin to same consistency as vanilla icing. Cover surface with a dampened paper

towel, then cover bowl with plastic wrap.

With offset spatula, spread white icing over half of flat side of each cookie. Starting with

cookies you iced first, spread chocolate icing over other half.

Once icing is dry, cookies keep, layered between sheets of wax paper or parchment, in an

airtight container at room temperature 4 days.

Nutrition Facts

 PROTEIN 3.6%
  FAT 24.7%

  CARBS 71.7%

Properties
Glycemic Index:3.25, Glycemic Load:2.73, Inflammation Score:-1, Nutrition Score:0.71869565157787%

Flavonoids
Catechin: 0.23mg, Catechin: 0.23mg, Catechin: 0.23mg, Catechin: 0.23mg Epicatechin: 0.7mg, Epicatechin:

0.7mg, Epicatechin: 0.7mg, Epicatechin: 0.7mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg Quercetin:

0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 54.05kcal (2.7%), Fat: 1.53g (2.35%), Saturated Fat: 0.92g (5.77%), Carbohydrates: 9.99g (3.33%), Net

Carbohydrates: 9.79g (3.56%), Sugar: 7.7g (8.55%), Cholesterol: 6.76mg (2.25%), Sodium: 32.03mg (1.39%),

Alcohol: 0.01g (100%), Alcohol %: 0.09% (100%), Protein: 0.5g (1%), Selenium: 1.3µg (1.86%), Manganese: 0.03mg

(1.61%), Vitamin B1: 0.02mg (1.48%), Folate: 5.42µg (1.36%), Vitamin B2: 0.02mg (1.28%), Iron: 0.19mg (1.06%)


