
Our Imperfect Snowmen: Christmas Cookies
for Santa
 Vegetarian   Popular

DESSERT

Ingredients
0.8 cup butter  softened () 

0.8 cup unrefined cane sugar  whole 

2  eggs  beaten () 

1 teaspoon unrefined sea salt

3 cups sprouted spelt flour

1.5 teaspoons vanilla extract

Equipment

READY IN

30 min.

SERVINGS

12

CALORIES

282 kcal

https://whatsheate.com


bowl

baking paper

oven

whisk

wire rack

Directions
Vigorously cream butter and sugar together until fluffy. Then beat in the eggs and vanilla until

the eggs lighten in color, and all of the ingredients become uniformly combined.In a separate

bowl whisk the flour with the salt, and then beat it into the liquid ingredients a half cup at a

time until it forms a smooth batter. If your dough is too sticky, add a bit more flour, but do so

bit by bit, and add only enough to make the dough easier to handle without sticking. Too

much flour will dull the flavor.Separate the dough into 4 separate balls to make rolling out the

cookies a bit easier. While you work with one ball of dough, wrap the others in plastic and

place them in the fridge lest they soften too much and become unmanageable.Plop a ball of

dough onto a sheet of parchment paper, place another sheet of parchment paper on top, and

roll it out until it flattens to 1/4-inch thick, more or less.

Cut out the cookies and bake them 8 to 10 minutes at 350 degrees until a bit browned at the

edges but still soft and pale at the center.

Transfer them from the oven to a wire rack and allow them to cool completely before

decorating. Continue working in batches until you've rolled, cut, baked and cooled every bit of

dough.Once cool, decorate the cookies with a simple frosting or glaze. Top with currants,

raisins or organic sprinkles (I used these.)

Nutrition Facts

 PROTEIN 7.27%
  FAT 42.93%

  CARBS 49.8%

Properties
Glycemic Index:10.01, Glycemic Load:8.73, Inflammation Score:-2, Nutrition Score:2.2852173871968%

Nutrients (% of daily need)
Calories: 281.78kcal (14.09%), Fat: 13.24g (20.37%), Saturated Fat: 7.52g (47.01%), Carbohydrates: 34.57g (11.52%),

Net Carbohydrates: 30.57g (11.12%), Sugar: 12.57g (13.97%), Cholesterol: 57.78mg (19.26%), Sodium: 296.6mg

(12.9%), Alcohol: 0.17g (100%), Alcohol %: 0.34% (100%), Protein: 5.04g (10.09%), Fiber: 4g (16%), Iron: 1.58mg



(8.78%), Vitamin A: 394.15IU (7.88%), Selenium: 2.47µg (3.53%), Vitamin E: 0.41mg (2.71%), Vitamin B2: 0.04mg

(2.42%), Phosphorus: 17.95mg (1.8%), Vitamin B12: 0.09µg (1.49%), Vitamin B5: 0.13mg (1.28%)


