
Spice Cookies
 Vegetarian

DESSERT

Ingredients
1.5 teaspoons baking soda

1 cup butter

1 cup currants  dried 

2  eggs

4 cups flour  all-purpose 

1.5 teaspoons ground cinnamon

0.3 teaspoon ground cloves

0.5 teaspoon nutmeg

READY IN

30 min.

SERVINGS

48

CALORIES

108 kcal

https://whatsheate.com


1.5 cups granulated sugar  white 

Equipment
bowl

baking sheet

oven

wire rack

Directions
Preheat the oven to 350 degrees F (175 degrees C). Lightly grease cookie sheets.

In a medium bowl, cream together the butter, white sugar, eggs, cinnamon, nutmeg, and

cloves.

Combine the flour, baking soda, and currants, and stir into the butter mixture alternately with

tablespoons of milk until the flour is fully incorporated. More milk will make a softer cake-like

cookie. Drop by spoonfuls onto the prepared cookie sheets. Press down lightly with a fork. If

the fork is sticking, dip it in sugar or water.

Bake for 10 to 15 minutes in the preheated oven, until golden brown.

Let stand on the cookie sheet for a minute before removing to a wire rack to cool completely.

Nutrition Facts

 PROTEIN 5.32%
  FAT 34.12%

  CARBS 60.56%

Properties
Glycemic Index:6.15, Glycemic Load:10.66, Inflammation Score:-1, Nutrition Score:2.0747825956863%

Nutrients (% of daily need)
Calories: 107.5kcal (5.38%), Fat: 4.15g (6.38%), Saturated Fat: 2.51g (15.71%), Carbohydrates: 16.57g (5.52%), Net

Carbohydrates: 16.11g (5.86%), Sugar: 8.15g (9.06%), Cholesterol: 16.99mg (5.66%), Sodium: 68.81mg (2.99%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.45g (2.91%), Selenium: 4.2µg (6%), Vitamin B1: 0.09mg (5.84%),

Manganese: 0.1mg (5.18%), Folate: 20.39µg (5.1%), Vitamin B2: 0.07mg (3.94%), Vitamin B3: 0.67mg (3.34%), Iron:

0.58mg (3.24%), Vitamin A: 130.49IU (2.61%), Phosphorus: 19.08mg (1.91%), Fiber: 0.45g (1.82%), Copper: 0.03mg

(1.31%), Potassium: 38.69mg (1.11%)


