Poinsettia Cookies
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Ingredients

0.8 cup butter softened

1 cup confectioners' sugar sifted

3 ounce cream cheese softened

1 eggs

2 cups flour all-purpose

1 teaspoon food coloring red

1 cup decorator sugar red

1 teaspoon vanilla extract
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2 teaspoons water
0.7 cup sugar white

1 drop food coloring yellow

Equipment
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bowl

baking sheet
baking paper
oven

hand mixer
aluminum foil

pastry bag
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Preheat the oven to 350 degrees F (175 degrees C). Line baking sheets with aluminum foil or

parchment paper.

In a large bowl, cream together the butter, sugar and cream cheese until light and fluffy using

an electric mixer.

Add egg and vanilla; mix until well blended. Stir in flour by hand using a sturdy spoon while

adding enough red food coloring to make the dough turn a pretty red color.

Roll the balls in the red decorator sugar and place them on the prepared cookie sheets,
spacing 1inch apart. Refrigerate the cookies on their cookie sheets until firm, about 10
minutes.

When the cookies are firm, make three slices across each cookie to make 6 slices like a pie,
cutting only about 2/3 of the way through the cookie balls.

Bake in the preheated oven for 10 to 12 minutes, until cookies appear dry. Cool on the cookie

sheets, then peel away from the aluminum foil.

Make the icing for the cookies by mixing the confectioners' sugar and water until it reaches a

piping consistency.

Add a drop of yellow food coloring. Put icing into a pastry bag or resealable bag and cut a
small piece off of the corner. Pipe small dots onto the center of the cookies. Allow icing to dry



before storing cookies in an airtight container at room temperature. Cookies can be stored

for up to two weeks.
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I proTEIN 3.52% [ FAT 36.46% cARBS 60.02%

Properties
Glycemic Index:6.09, Glycemic Load:7.75, Inflammation Score:-1, Nutrition Score:1.0321739079512%

Nutrients (% of daily need)

Calories: 88.6kcal (4.43%), Fat: 3.65g (5.61%), Saturated Fat: 2.22g (13.86%), Carbohydrates: 13.5g (4.5%), Net
Carbohydrates: 13.36g (4.86%), Sugar: 9.47g (10.52%), Cholesterol: 12.83mg (4.28%), Sodium: 29.91mg (1.3%),
Alcohol: 0.03g (100%), Alcohol %: 0.17% (100%), Protein: 0.79g (1.59%), Selenium: 2.29ug (3.27%), Vitamin B
0.04mg (2.79%), Folate: 10.23pug (2.56%), Vitamin A: 117.38IU (2.35%), Vitamin B2: 0.04mg (2.18%), Manganese:
0.04mg (1.83%), Vitamin B3: 0.3Img (1.56%), Iron: 0.27mg (1.47%), Phosphorus: 10.19mg (1.02%)



