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T O T A L  T I M E

300 min

P R E P

120 min

C O O K

180 min

S E R V E S

100

P E R  S E R V I N G

$0.35

C A L O R I E S

59 kcal

Get ready to spread some love with these delightful Mini Conversation-Heart Cookies! Perfect

for any occasion, especially Valentine's Day, these charming little treats are not only visually

appealing but also incredibly easy to make. With their vibrant colors and sweet frosting, they

are sure to bri...

Ingredients

1/3 cup butter, softened 1 egg

3 tablespoons Gold Medal® all-purpose flour 100 servings Pink, purple, yellow, green and
orange food colors

1 pouch Betty Crocker® sugar cookie mix 2 containers Betty Crocker® Rich & Creamy
vanilla frosting

E Q U I P M E N T   Bowl, Baking sheet, Oven, Wire rack, Cookie cutter

Method
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1 Heat oven to 375°F. In medium bowl, stir cookie mix, butter, flour and egg until soft dough forms.

2 Roll dough 1/4 inch thick on floured surface.

3 Cut out approximately 100 cookies with 1-inch heart-shaped cookie cutter, rerolling dough as
necessary.

4 Place 1 inch apart on ungreased cookie sheet.

5 Bake 6 to 8 minutes or until edges are set. Cool on cookie sheet 1 minute.

6 Remove to cooling racks. Cool completely, about 15 minutes.

7 Meanwhile, divide frosting among 6 small bowls, about 1/3 cup each. Using food colors, tint frosting in
each bowl a different color, leaving 1 bowl white.

8 Working with 1 color at a time, microwavable small bowl of frosting uncovered on High 8 to 10 seconds
or until thin enough to pour.

9 Using 2 forks, dip and roll each cookie in melted frosting to cover completely, letting excess drip off.

10 Place on cooling rack placed over waxed paper to catch drips. Repeat with remaining cookies and
colored frosting.

11 Let stand at least 3 hours at room temperature until frosting is set. Store loosely covered at room
temperture.

Nutrition per serving

59
K C A L

0 g
P R O T E I N

1 g
F A T

13 g
C A R B S

Saturated Fat 0.4 g · 3% of daily needs

Fibre 1.5 g · 6% of daily needs

Sugar 8.8 g · 10% of daily needs

Sodium 20.3 mg · 1% of daily needs

Cholesterol 3.3 mg · 1% of daily needs

Vitamin C 2.9 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/mini-conversation-heart-cookies-20565
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