
No-Roll Sugar Cookies (White Whole Wheat
Flour)

DESSERT

Ingredients
1.5 cups granulated sugar

1 cup powdered sugar

1 cup butter  softened 

0.8 cup vegetable oil

2 tablespoons milk

1 tablespoon vanilla

2  eggs

4.3 cups flour  whole wheat white 

READY IN

170 min.

SERVINGS

42

CALORIES

129 kcal

https://whatsheate.com


1 teaspoon baking soda

1 teaspoon cream of tartar

0.5 teaspoon salt

Equipment
bowl

baking sheet

oven

wire rack

hand mixer

Directions
In large bowl, beat 1 cup of the granulated sugar, the powdered sugar, butter, oil, milk, vanilla

and eggs with electric mixer on medium speed, or mix with spoon. Stir in flour, baking soda,

cream of tartar and salt. Cover and refrigerate about 2 hours or until firm.

Heat oven to 350°F. Shape dough into 1 1/2-inch balls. In small bowl, place remaining 1/2 cup

granulated sugar. Coat balls with sugar. On ungreased cookie sheet, place balls about 3

inches apart. Press bottom of drinking glass on each ball until about 1/4 inch thick. If glass

starts to stick, press bottom of glass on cookie dough as needed before pressing balls of

dough (the fat in the dough helps to grease the bottom of the glass).

Sprinkle each cookie with a little additional sugar.

Bake 12 to 14 minutes or until set and edges just begin to turn brown. Immediately remove

from cookie sheet to cooling rack.

Nutrition Facts

 PROTEIN 5.9%
  FAT 37.86%

  CARBS 56.24%

Properties
Glycemic Index:2.57, Glycemic Load:5, Inflammation Score:-1, Nutrition Score:0.90782609444274%

Nutrients (% of daily need)



Calories: 129.29kcal (6.46%), Fat: 5.58g (8.58%), Saturated Fat: 1.1g (6.88%), Carbohydrates: 18.65g (6.22%), Net

Carbohydrates: 17.43g (6.34%), Sugar: 10g (11.12%), Cholesterol: 7.88mg (2.63%), Sodium: 108.15mg (4.7%), Alcohol:

0.11g (100%), Alcohol %: 0.39% (100%), Protein: 1.95g (3.91%), Fiber: 1.21g (4.86%), Vitamin A: 205.8IU (4.12%), Iron:

0.33mg (1.83%), Vitamin E: 0.25mg (1.69%), Vitamin K: 1.44µg (1.37%), Calcium: 11.93mg (1.19%), Selenium: 0.72µg

(1.02%)


