
Snickerdoodles
 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

1 teaspoon cream of tartar

1 large eggs

2 cups flour  all-purpose 

1.3 cup granulated sugar

4 teaspoons ground cinnamon

0.3 cup brown sugar  light packed 

28 servings salt  fine 

READY IN

105 min.

SERVINGS

28

CALORIES

128 kcal

https://whatsheate.com


14 tablespoons butter  unsalted cooled melted 

Equipment
bowl

frying pan

baking sheet

oven

whisk

hand mixer

stand mixer

Directions
Adjust oven rack to the middle position and preheat oven to 400 degrees F.

Whisk together the flour, baking soda, cream of tartar and 1/4 teaspoon salt in a medium bowl.

Add the butter, 1 cup of the granulated sugar, brown sugar and egg to the bowl of a stand

mixer fitted with a paddle attachment (or a large bowl if using a hand mixer). Beat on medium

speed just to combine, about 30 seconds.

Add the flour mixture in 2 parts and beat on low until just combined.

Let the dough rest at room temperature for 30 minutes.

Whisk together the remaining 1/4 cup granulated sugar and cinnamon in a small bowl.

Form the dough into 1 1/4-inch balls (about 1 tablespoon dough per cookie).

Roll each ball in the cinnamon-sugar and coat well; arrange on two baking sheets, 2 inches

apart. Do not flatten the balls, as they will spread a lot in the oven.

Bake one sheet of cookies at a time until the tops look cracked and the center still feels soft,

about 9 minutes.

Let the cookies cool in the pan for 3 minutes; they will continue cooking during this time.

Once they've firmed up a little, transfer them to a rack to continue cooling. Store the cooled

cookies in an airtight container for up to 3 days.

Nutrition Facts



 PROTEIN 3.74%
  FAT 41.19%

  CARBS 55.07%

Properties
Glycemic Index:5.36, Glycemic Load:11.17, Inflammation Score:-2, Nutrition Score:1.9256521700679%

Nutrients (% of daily need)
Calories: 128.07kcal (6.4%), Fat: 5.97g (9.18%), Saturated Fat: 3.67g (22.92%), Carbohydrates: 17.95g (5.98%), Net

Carbohydrates: 17.55g (6.38%), Sugar: 10.86g (12.06%), Cholesterol: 21.69mg (7.23%), Sodium: 237.08mg (10.31%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.22g (2.44%), Manganese: 0.11mg (5.7%), Selenium: 3.73µg

(5.33%), Vitamin B1: 0.07mg (4.75%), Folate: 17.43µg (4.36%), Vitamin A: 185.42IU (3.71%), Vitamin B2: 0.06mg

(3.32%), Iron: 0.49mg (2.75%), Vitamin B3: 0.54mg (2.69%), Fiber: 0.39g (1.57%), Phosphorus: 15.13mg (1.51%),

Vitamin E: 0.19mg (1.29%), Potassium: 35.44mg (1.01%)


