
Pecan Sandies for My Mom
 Vegetarian   Gluten Free   Low Fod Map

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
80 grams pecans  coarsely chopped 

170 grams butter  unsalted at room temperature 

Equipment
bowl

baking paper

oven

wire rack

stand mixer

READY IN

45 min.

SERVINGS

18

CALORIES

98 kcal

https://whatsheate.com


spatula

Directions
Position the racks in the upper and lower thirds of the oven and preheat the oven to 325°F

(convection) or 350°F (standard). Line two sheet pans with Silpats or parchment paper.

Toss the flour and pecans together in a medium bowl.

Place the butter in the bowl of a stand mixer fitted with the paddle attachment and mix on

medium-low speed until smooth.

Add the 90 grams/3/4 cup plus 1 3/4 teaspoons powdered sugar and mix for about 2 minutes,

until fluffy. Scrape down the sides and bottom of the bowl.

Add the flour mixture and mix on low speed for about 30 seconds, until just combined.

Scrape the bottom of the bowl to incorporate any dry ingredients that have settled there.

Divide the dough into 30-gram/1 1/2-tablespoon portions, roll into balls, and arrange on the

sheet pans, leaving about 1 1/2 inches between them. Press the cookies into 2-inch disks.

Bake until pale golden brown, 15 to 18 minutes if using a convection oven, 22 to 25 minutes if

using a standard oven, reversing the positions of the pans halfway through. (Sandies baked in

a convection oven will not spread as much as those baked in a standard oven and will have a

more even color.)

Set the pans on a cooling rack and cool for 5 to 10 minutes. Using a metal spatula, transfer the

cookies to the rack to cool completely.

If desired, dust with powdered sugar.

The cookies can be stored in a covered container for up to 3 days.

Excerpted from Bouchon

Bakery by Thomas Keller & S&eacutue;bastien Rouxel. Copyright © 2012 by Thomas Keller;

photographs copyright © 2012 by Deborah Jones. Published by Artisan, a division of Workman

Publishing Company, Inc.

Nutrition Facts

 PROTEIN 1.91%
  FAT 95.65%

  CARBS 2.44%

Properties
Glycemic Index:0.56, Glycemic Load:0.02, Inflammation Score:-2, Nutrition Score:1.4634782786926%



Flavonoids
Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg, Cyanidin: 0.48mg Delphinidin: 0.32mg, Delphinidin:

0.32mg, Delphinidin: 0.32mg, Delphinidin: 0.32mg Catechin: 0.32mg, Catechin: 0.32mg, Catechin: 0.32mg,

Catechin: 0.32mg Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg, Epigallocatechin:

0.25mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg Epigallocatechin

3-gallate: 0.1mg, Epigallocatechin 3-gallate: 0.1mg, Epigallocatechin 3-gallate: 0.1mg, Epigallocatechin 3-gallate:

0.1mg

Nutrients (% of daily need)
Calories: 98.43kcal (4.92%), Fat: 10.86g (16.71%), Saturated Fat: 5.13g (32.04%), Carbohydrates: 0.62g (0.21%), Net

Carbohydrates: 0.2g (0.07%), Sugar: 0.18g (0.2%), Cholesterol: 20.31mg (6.77%), Sodium: 1.04mg (0.05%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.49g (0.98%), Manganese: 0.2mg (10.02%), Vitamin A: 238.51IU (4.77%),

Copper: 0.05mg (2.74%), Vitamin B1: 0.03mg (1.99%), Vitamin E: 0.28mg (1.88%), Fiber: 0.43g (1.71%), Phosphorus:

14.58mg (1.46%), Zinc: 0.21mg (1.4%), Magnesium: 5.57mg (1.39%)


