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( Sara's Santa's Whiskers

(2, Vegetarian

CALORIES

©

READY IN SERVINGS

90 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

3 ounces candied cherries green coarsely chopped

2.5 cups flour all-purpose

4 ounces pecans coarsely chopped

1 teaspoon rum extract pure

1 cup sugar

6 ounces coconut sweetened flaked

1 cup butter unsalted room temperature (2 sticks)

2 tablespoons milk whole
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Equipment
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bowl

baking sheet
oven

wire rack
blender
plastic wrap
stand mixer

wax paper

Directions
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Arrange two approximately 12- by 12-inch square pieces of wax paper on a work surface and
spread half the flaked coconut in the middle of each.

In the bowl of a stand mixer fitted with the paddle attachment, combine the butter and sugar
and beat on medium speed, scraping the bowl occasionally, until light and fluffy, about 2
minutes.

Add the milk and vanilla or rum extract and beat until fully incorporated. With the mixer on
low, add the flour in 3 batches, followed by the red and green cherries and the pecans, and
stir until just combined, about 2 minutes. Divide the dough in half and form each half into a
10-inch-long log, about 11/2 inches in diameter.

Transfer each log to a sheet of wax paper and roll to coat them in the coconut. Once the logs
are completely covered in coconut, roll the wax paper around each log, cover in plastic wrap,
and chill for at least 1 hour and up to 24 hours.

Position a rack in the upper third of the oven and a second rack in the lower third then
preheat to 375°F.

Slice each log crosswise into 1/4-inch-thick cookies and arrange on baking sheets, leaving
about 1inch between cookies.

Bake, switching the baking sheets between the upper and lower racks about halfway through
baking, until light golden brown, about 12 minutes. Cool the cookies on the baking sheet for 10
minutes before transferring to a wire rack to cool completely. Continue baking cookies on
cooled baking sheets. DO AHEAD: The cookies can be baked ahead and stored, in an airtight



container at room temperature, up to 3 days.

Nutrition Facts
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I proTEIN 3.72% [ FAT 52.1% CARBS 44.18%

Properties
Glycemic Index:3.22, Glycemic Load:5.22, Inflammation Score:-1, Nutrition Score:1.5734782567977%

Flavonoids

Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg Delphinidin: 0.14mg, Delphinidin: 0.14mg,
Delphinidin: 0.14mg, Delphinidin: 0.14mg Catechin: 0.14mg, Catechin: 0.14mg, Catechin: 0.14mg, Catechin: 0.14mg
Epigallocatechin: 0.1Img, Epigallocatechin: 0.11mg, Epigallocatechin: 0.11lmg, Epigallocatechin: O.11mg Epicatechin:
0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Epigallocatechin 3-gallate: 0.04mg,
Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg

Nutrients (% of daily need)

Calories: 89.6kcal (4.48%), Fat: 5.31g (8.16%), Saturated Fat: 2.83g (17.66%), Carbohydrates: 10.12g (3.37%), Net
Carbohydrates: 9.51g (3.46%), Sugar: 5.14g (5.72%), Cholesterol: 8.19mg (2.73%), Sodium: 8.82mg (0.38%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 0.85g (1.71%), Manganese: 0.15mg (7.4%), Vitamin B1: 0.05mg (3.62%),
Selenium: 2.36pg (3.37%), Folate: 10.15ug (2.54%), Fiber: 0.62g (2.46%), Copper: 0.04mg (1.97%), Vitamin A: 96.411U
(1.93%), Iron: 0.33mg (1.86%), Vitamin B2: 0.03mg (1.84%), Vitamin B3: 0.35mg (1.76%), Phosphorus: 15.11mg (1.51%),
Magnesium: 5.01mg (1.25%)



