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( Peanut Tuiles )

Vegetarian

READY IN SERVINGS CALORIES
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300 min. 48 41 kcal

(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

Ingredients

I:‘ 3 tablespoons plus light

I:‘ 0.5 cup flour all-purpose

I:‘ 1 tablespoon cup heavy whipping cream
I:‘ 0.8 cup peanuts salted chopped

I:‘ 0.3 teaspoon salt

I:‘ 0.5 cup sugar

D 5 tablespoons butter unsalted cut into pieces

Equipment
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baking sheet
paper towels
sauce pan
oven

wooden spoon

spatula

Directions
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Put oven rack in middle position and preheat oven to 350°F. Line baking sheet with nonstick
liner.

Combine butter, sugar, corn syrup, and cream in a 2-quart heavy saucepan and bring to a boil
over moderate heat, stirring constantly.

Add flour and salt and cook, stirring constantly, until batter is slightly thickened, about 1

minute. Stir in peanuts.

Working in small batches, drop level teaspoons of batter about 3 inches apart on lined baking
sheet.

Bake until golden and bubbly, 5 to 7 minutes. Cool on baking sheet on a rack 11/2 minutes.
Quickly but carefully flip cookies over with spatula.

Working quickly, roll 1 cookie around handle of a wooden spoon and immediately slide cookie
onto rack to cool completely. Repeat with remaining cookies. (If cookies become too hard to
roll, return them to oven briefly.) Wipe down bakeware liner with a paper towel and bake and

roll remaining cookies.

Cookies keep in an airtight container at room temperature 1 week.

Nutrition Facts
]

PROTEIN 6.99% [ FAT 51.22% CARBS 41.79%

Properties
Glycemic Index:3.72, Glycemic Load:2.39, Inflammation Score:-1, Nutrition Score:0.86347826294925%

Nutrients (% of daily need)



Calories: 41.17kcal (2.06%), Fat: 2.45g (3.77%), Saturated Fat: 1g (6.23%), Carbohydrates: 4.5g (1.5%), Net
Carbohydrates: 4.24g (1.54%), Sugar: 3.15g (3.5%), Cholesterol: 3.49mg (116%), Sodium: 13.76mg (0.6%), Alcohol:
0g (100%), Alcohol %: 0% (100%), Protein: 0.75g (1.5%), Manganese: 0.07mg (3.46%), Vitamin B3: 0.44mg (2.2%),
Folate: 7.91ug (1.98%), Vitamin B1: 0.03mg (1.77%), Magnesium: 4.64mg (1.16%), Copper: 0.02mg (1.14%),
Phosphorus: 10.79mg (1.08%), Fiber: 0.25g (1.01%)



