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Old Fashioned Sugar Cookies
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Vegetarian

CALORIES

©

READY IN SERVINGS
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280 min. 36 219 kcal

DESSERT

Ingredients

I:‘ 2 teaspoons double-acting baking powder

I:‘ 2 pounds confectioners’ sugar

D 2 eggs lightly beaten

D 3 cups flour all-purpose

I:‘ 36 servings food coloring
I:‘ 1 cup granulated sugar
I:‘ 0.5 cup meringue powder egg white powder

I:‘ 1 teaspoon salt


https://whatsheate.com

[]
[]

1 cup butter unsalted 2 sticks

1 teaspoon vanilla

Equipment

oo onnh

bowl

baking sheet
oven

knife

plastic wrap
hand mixer
cookie cutter

spatula

Directions
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Cream the butter and sugar in a large bowl with an electric mixer. Beat in the eggs and vanilla.

Combine the flour, baking powder and salt in a second large bowl and mix well. Stir the flour

mixture into the butter mixture 1 cup at a time. Chill the dough for 3 to 4 hours.
Preheat the oven to 350 degrees F. Line a cookie sheet with parchment.
Roll out the dough and cut it into shapes with cookie cutters or a knife.

Place the shapes on the prepared cookie sheet. If decorating with colored sugar, brush the

cookies with milk and sprinkle with colored sugar (if using royal icing, leave unfinished).

Bake until the cookies are just beginning to brown around the edges, 10 to 15 minutes,
depending on the size of the cookies.

Remove the cookies to a rack to cool completely. If using royal icing, decorate the cookies as
desired.

Combine the confectioners' sugar, meringue powder and 3/4 cup water in a large bowl.

Mix slowly with an electric mixer until stiff enough to form peaks; the icing should be pure
white and thick, but not fluffy and bubbly. If the frosting is over-beaten, it will get aerated
which makes it harder to work with. If this happens, let the frosting sit to settle, and then use
a rubber spatula to vigorously beat and smooth out the frosting.



I:‘ Add up to 1 tablespoon food coloring and mix with a rubber spatula until the color is uniform.
Gels are best with royal icing. You don't want to thin them with liquid colors. Be careful of
adding too much color, which reduces the sheen of the frosting and can break down the
consistency of the frosting over a couple of days. Store the icing at room temperature,
covered, with plastic wrap on the surface.

Nutrition Facts

N
B ProTEIN 7.41% [ FAT 22.21% cARBS 70.38%

Properties
Glycemic Index:6.59, Glycemic Load:9.69, Inflammation Score:-2, Nutrition Score:2.6660869808301%

Nutrients (% of daily need)

Calories: 219.03kcal (10.95%), Fat: 5.47g (8.41%), Saturated Fat: 3.33g (20.82%), Carbohydrates: 38.98g (12.99%),
Net Carbohydrates: 38.7g (14.07%), Sugar: 30.42g (33.8%), Cholesterol: 22.65mg (7.55%), Sodium: 135.15mg
(5.88%), Alcohol: 0.04g (100%), Alcohol %: 0.09% (100%), Protein: 4.1g (8.21%), Selenium: 8.64ug (12.34%), Vitamin
B2: 0.15mg (9.05%), Vitamin B1: 0.08mg (5.55%), Folate: 20.99ug (5.25%), Manganese: 0.07mg (3.69%), Vitamin A:
170.78IU (3.42%), Vitamin B3: 0.65mg (3.24%), Iron: 0.58mg (3.2%), Phosphorus: 26.13mg (2.61%), Calcium: 19.9mg
(1.99%), Potassium: 53.84mg (1.54%), Magnesium: 5.68mg (1.42%), Vitamin E: 0.18mg (1.19%), Copper: 0.02mg
(119%), Vitamin B5: 0.12mg (1.16%), Fiber: 0.28g (1.13%)



