
Salted Brown Butter Cookies
 Vegetarian

DESSERT

Ingredients
1 pound powdered sugar

0.3 cup cornstarch

1 large eggs

2 cups flour  all-purpose 

1 teaspoon juice of lemon  fresh 

0.8 cup brown sugar  light packed 

4 teaspoons powdered egg whites  such as just whites, or meringue powder (see cooks' notes) (not

reconstituted) 

0.8 teaspoon sea salt  fine 

READY IN

180 min.

SERVINGS

36

CALORIES

133 kcal

https://whatsheate.com


0.8 cup butter  unsalted cut into pieces 

1 teaspoon vanilla

0.3 cup water

Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

baking paper

oven

whisk

plastic wrap

hand mixer

stand mixer

wax paper

rolling pin

Directions
Melt butter in a 1- to 2-quart heavy saucepan over medium-low heat, then cook over low

heat, swirling pan occasionally, until butter has a nutty aroma and is a rich brown color, and

bottom of pan is speckled with browned bits of the milk solids, 8 to 10 minutes.

Transfer to a bowl, including browned milk solids on bottom, and chill until almost firm, about

30 minutes.

Whisk together flour and cornstarch in a bowl. Beat together butter and sugar in a large bowl

with an electric mixer at medium-high speed until pale and fluffy, then beat in egg, salt, and

vanilla.

Add flour mixture and mix on low speed until just combined well.



Form dough into 2 balls and flatten each into a 6-inch disk. Chill disks, wrapped in plastic

wrap, until firmer, but not hard, 15 to 30 minutes.

Heat oven to 350°F with rack in middle position. Line a large baking sheet with parchment

paper.

Roll out 1 disk of dough (keep remaining dough chilled) between 2 large sheets of wax paper

1/8 inch thick (this is when the rolling pin rings are really helpful). Freeze or chill dough on a

baking sheet or tray until firm, 5 to 15 minutes, then cut out as many cookies as possible from

dough.

Transfer cookies to lined baking sheet, arranging cookies about 1 inch apart. If the cookies

become too warm to transfer, freeze or chill until firm (see Cooks' notes).

Bake cookies, 1 sheet at a time, until edges are golden, 8 to 10 minutes, then transfer to racks

to cool completely.

Meanwhile, gather scraps of dough and repeat cookie process above. Parchment can be

reused, but make sure baking sheet cools between batches. Make more cookies with

remaining dough.

Beat together all ingredients in a large bowl with an electric mixer at medium speed until just

combined, about 1 minute.

Increase speed to high and continue to beat until icing holds stiff peaks, about 3 minutes in a

stand mixer or 10 minutes with a handheld. If not using icing immediately, cover surface with a

dampened paper towel, then cover bowl with plastic wrap.

Transfer icing to a heavy-duty resealable bag and press out excess air. Snip a 1/8-inch

opening in bottom corner of bag, then twist bag firmly just above icing and decoratively pipe

icing onto cookies. If desired, sprinkle with sanding sugars or colorful sea salts while icing is

still wet. (For tinted icing, see Cooks' notes.)

Let icing dry completely (about 1 hour) before storing cookies.

•Dough can be chilled up to 3 days.•

Rolling pin rings allow you to roll out your dough to an even thickness without bothering with

rulers. And an evenly rolled-out dough makes for evenly baked cookies.•For the sharpest,

cleanest edges, freeze or chill cut cookies until firm before baking.•Cookies keep, layered

between sheets of wax paper or parchment, in a metal cookie tin at room temperature 1

week.•Meringue powder can be found in the baking section of large craft stores, such as

Michael's, or on Amazon.com.•Icing can be made 1 day ahead and chilled, its surface covered

with dampened paper towel and bowl covered with plastic wrap.•To tint icing, transfer 1/4 cup

icing to a small bowl for each color and tint with food coloring. Spoon each color of icing into



a resealable bag, pressing out excess air, and proceed as described above.

Nutrition Facts

 PROTEIN 4.11%
  FAT 26.93%

  CARBS 68.96%

Properties
Glycemic Index:2.08, Glycemic Load:3.83, Inflammation Score:-1, Nutrition Score:1.4782608634104%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin:

0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg

Nutrients (% of daily need)
Calories: 133.43kcal (6.67%), Fat: 4.04g (6.21%), Saturated Fat: 2.48g (15.52%), Carbohydrates: 23.26g (7.75%), Net

Carbohydrates: 23.06g (8.39%), Sugar: 16.84g (18.71%), Cholesterol: 15.33mg (5.11%), Sodium: 59.83mg (2.6%),

Alcohol: 0.04g (100%), Alcohol %: 0.14% (100%), Protein: 1.39g (2.77%), Selenium: 3.67µg (5.24%), Vitamin B1:

0.06mg (3.69%), Vitamin B2: 0.06mg (3.45%), Folate: 13.68µg (3.42%), Manganese: 0.05mg (2.61%), Vitamin A:

125.69IU (2.51%), Iron: 0.39mg (2.18%), Vitamin B3: 0.42mg (2.12%), Phosphorus: 12.31mg (1.23%)


