
Rainbows

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon almond extract

0.8 cup butter  softened 

1  eggs

2.3 cups flour  all-purpose 

60 servings colors of paste food coloring  assorted 

0.3 teaspoon salt

0.3 cup decorator sugar  yellow 

1 teaspoon vanilla extract

4 tablespoons vanilla frosting  prepared 

READY IN

45 min.

SERVINGS

60

CALORIES

59 kcal

https://whatsheate.com


1 cup sugar  white 

Equipment
baking sheet

baking paper

oven

plastic wrap

Directions
Cream the butter and sugar together until light and fluffy. Beat in the egg, vanilla and almond

extracts. Gradually add the flour and salt. Beat at low speed until well blended.

Divide dough into 10 equal sections.

Combine 4 sections of he dough with red paste-type coloring until smooth.

Combine 3 sections of the dough with green coloring until smooth.

Combine 2 sections of the dough with yellow coloring until smooth, and combine remaining

dough with blue coloring. Wrap each section of dough in plastic wrap and refrigerate for 30

minutes.

Shape blue dough into an 8-inch log. Shape yellow dough into 8x3-inch rectangle; place on

waxed paper.

Place blue log in center of yellow rectangle and fold yellow edges up around blue log, pinching

to form seal.

Roll to form smooth log.

Roll green dough into 8x5-inch rectangle.

Place yellow log in center, pinch edges of green to seal; roll smooth.

Roll red dough into 8x7-inch rectangle.

Place green log in center, pinch edges of red to seal and roll smooth. Wrap in plastic wrap and

refrigerate 1 hour.

Preheat oven to 350 degrees F (175 degrees C). Lightly grease or line baking sheets with

parchment paper.

Cut log in half length-wise.



Cut each half into 1/4 inch slices.

Place slices 1 inch apart on prepared baking sheets.

Bake at 350 degrees F (175 degrees C) for 8 to 12 minutes. (Do not brown.) Cool on cookie

sheets 1 minute.

Remove to wire racks and let cool completely. Pipe small amount of white frosting on bottom

corner of each cookie to resemble a cloud.

Sprinkle with yellow decorating sugar.

Let stand until frosting is set.

Nutrition Facts

 PROTEIN 4.05%
  FAT 39.25%

  CARBS 56.7%

Properties
Glycemic Index:5.14, Glycemic Load:5.79, Inflammation Score:-1, Nutrition Score:0.84826087077027%

Nutrients (% of daily need)
Calories: 59kcal (2.95%), Fat: 2.59g (3.98%), Saturated Fat: 1.52g (9.49%), Carbohydrates: 8.42g (2.81%), Net

Carbohydrates: 8.29g (3.02%), Sugar: 4.81g (5.35%), Cholesterol: 8.83mg (2.94%), Sodium: 30.94mg (1.35%),

Alcohol: 0.05g (100%), Alcohol %: 0.4% (100%), Protein: 0.6g (1.2%), Selenium: 1.87µg (2.67%), Vitamin B1: 0.04mg

(2.49%), Folate: 9.09µg (2.27%), Vitamin B2: 0.03mg (1.85%), Manganese: 0.03mg (1.63%), Vitamin A: 74.87IU

(1.5%), Vitamin B3: 0.28mg (1.41%), Iron: 0.23mg (1.3%)


