
Santa-on-a-Stick Cookies

DESSERT

Ingredients
1 cup granulated sugar

0.5 cup butter  softened 

2 tablespoons milk

0.5 teaspoon almond extract

1  eggs

2.3 cups flour  all-purpose 

1 teaspoon double-acting baking powder

0.3 teaspoon salt

14  celery stalks  with round ends) 

READY IN

135 min.

SERVINGS

14

CALORIES

344 kcal

https://whatsheate.com


1 serving chocolate chips

16 oz vanilla frosting

1 serving purple gel food coloring  red 

1 serving sprinkles

1 serving marshmallows  miniature 

1 serving coconut flakes  flaked 

Equipment
bowl

baking sheet

oven

hand mixer

Directions
Heat oven to 350°F. In large bowl, beat granulated sugar, butter, milk, almond extract and egg

with electric mixer on medium speed, or mix with spoon, until well blended. Stir in flour, baking

powder and salt until dough forms.

Shape dough by 2 tablespoonfuls into 1 1/2-inch balls.

Remove about 1/2-inch piece of dough from each. On ungreased cookie sheets, place larger

balls about 3 inches apart. Flatten to 1/2-inch thickness with floured bottom of glass. Insert

wooden stick into side of each. Shape small pieces of dough into triangles; press and flatten

onto rounds opposite sticks to form hats.

Bake 12 to 15 minutes or until edges are light golden brown. Insert candies into cookies for

eyes, nose and mouth. Cool 5 minutes; remove from cookie sheets to cooling racks. Cool

completely, about 15 minutes.

Tint about 1/4 cup frosting with red food color. Frost hats; sprinkle with colored sugar.

Add miniature marshmallows to tips of hats. Use additional frosting and candies, granulated

sugar and coconut for brims of hats. Use about 1/4 cup white frosting and additional coconut

for beards.

Nutrition Facts



 PROTEIN 3.16%
  FAT 33.64%

  CARBS 63.2%

Properties
Glycemic Index:29.33, Glycemic Load:31.7, Inflammation Score:-3, Nutrition Score:4.6226086953412%

Flavonoids
Apigenin: 0.11mg, Apigenin: 0.11mg, Apigenin: 0.11mg, Apigenin: 0.11mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin:

0.04mg, Luteolin: 0.04mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg

Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 343.66kcal (17.18%), Fat: 12.91g (19.87%), Saturated Fat: 2.94g (18.4%), Carbohydrates: 54.6g (18.2%), Net

Carbohydrates: 53.87g (19.59%), Sugar: 36.92g (41.02%), Cholesterol: 11.95mg (3.98%), Sodium: 218.89mg (9.52%),

Alcohol: 0.05g (100%), Alcohol %: 0.07% (100%), Protein: 2.73g (5.46%), Vitamin B2: 0.22mg (13.13%), Selenium:

8.12µg (11.6%), Vitamin B1: 0.17mg (11.03%), Folate: 42.44µg (10.61%), Manganese: 0.16mg (8.15%), Vitamin A: 328.4IU

(6.57%), Vitamin B3: 1.28mg (6.42%), Iron: 1.11mg (6.19%), Vitamin E: 0.81mg (5.38%), Vitamin K: 5.46µg (5.2%),

Phosphorus: 46.65mg (4.67%), Calcium: 29.69mg (2.97%), Fiber: 0.73g (2.9%), Copper: 0.04mg (2.08%), Vitamin

B5: 0.18mg (1.85%), Magnesium: 6.84mg (1.71%), Potassium: 58.62mg (1.67%), Zinc: 0.23mg (1.57%), Vitamin B6:

0.02mg (1.07%)


