
Red velvet melting moments
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
250 g butter  unsalted at room temperature 

0.5 tsp vanilla extract

1 tsp purple gel food coloring  red (I used Sugarflair) 

225 g flour  plain 

35 g cocoa powder

85 g powdered sugar

30 g cornstarch

50 g butter  unsalted at room temperature 

READY IN

110 min.

SERVINGS

10

CALORIES

418 kcal

https://whatsheate.com


125 g powdered sugar

1 tsp vanilla paste

50 g cream cheese

0.3 tsp lemon extract  (I used Nielsen-Massey) 

Equipment
bowl

oven

wire rack

baking pan

Directions
Heat oven to 160C/140C fan/gas 3 and line 2 baking trays with baking parchment.

Put the butter and vanilla into a large bowl, and beat until soft and creamy.

Add the colouring and beat to combine. Sift the remaining biscuit ingredients into the bowl

and mix together until it comes together to form a uniform dough.

Using your hands, roll the dough into small balls (I weigh these so each biscuit is the same

size, 20g each), then place 10 onto each prepared baking tray, leaving a couple of inches

between each biscuit. Using a fork dipped in flour, press onto each of the biscuits, leaving an

indent and pressing the biscuits a little flatter.

Pop the trays into the fridge for about 15 mins or until the biscuits have firmed up slightly,

then bake for 20-25 mins. Allow them to cool on the trays for 5 mins before moving to a wire

rack to cool completely.

For the filling, put the butter, icing sugar and vanilla in a large bowl and beat together until

light and fluffy.

Add the cream cheese and the lemon extract, and beat until just combined the lemon extract

helps to give the filling a little extra boost of flavour, to help it stand up against the biscuits.

Once the biscuits have cooled, put the filling in a piping bag fitted with a plain round tip and

pipe filling on half the biscuits, sandwiching together with a second biscuit.

Nutrition Facts



 PROTEIN 3.34%
  FAT 56.11%

  CARBS 40.55%

Properties
Glycemic Index:10.2, Glycemic Load:12.5, Inflammation Score:-6, Nutrition Score:6.1526087107866%

Flavonoids
Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg Epicatechin: 6.88mg, Epicatechin:

6.88mg, Epicatechin: 6.88mg, Epicatechin: 6.88mg Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin: 0.35mg,

Quercetin: 0.35mg

Nutrients (% of daily need)
Calories: 418.2kcal (20.91%), Fat: 26.75g (41.16%), Saturated Fat: 16.74g (104.61%), Carbohydrates: 43.51g (14.5%),

Net Carbohydrates: 41.58g (15.12%), Sugar: 21.19g (23.55%), Cholesterol: 69.55mg (23.18%), Sodium: 20.89mg

(0.91%), Alcohol: 0.07g (100%), Alcohol %: 0.11% (100%), Caffeine: 8.05mg (2.68%), Protein: 3.58g (7.16%), Vitamin

A: 816.85IU (16.34%), Manganese: 0.29mg (14.62%), Selenium: 9.07µg (12.95%), Vitamin B1: 0.18mg (12.14%), Folate:

43.65µg (10.91%), Iron: 1.57mg (8.72%), Copper: 0.17mg (8.69%), Vitamin B2: 0.15mg (8.56%), Fiber: 1.93g (7.72%),

Vitamin B3: 1.42mg (7.11%), Phosphorus: 62.94mg (6.29%), Magnesium: 23.58mg (5.9%), Vitamin E: 0.76mg

(5.04%), Zinc: 0.45mg (3.01%), Vitamin D: 0.45µg (3%), Potassium: 91.9mg (2.63%), Vitamin K: 2.36µg (2.25%),

Calcium: 20.2mg (2.02%), Vitamin B5: 0.17mg (1.69%), Vitamin B12: 0.06µg (1.03%)


