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( Spritz Cookies )

READY IN SERVINGS CALORIES
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96 43 kcal

DESSERT

Ingredients

1 extra large eggs at room temperature

2.3 cups jeanne’s flour gluten-free all-purpose

0.5 cup granulated sugar

0.3 tsp salt

1 cup semi chocolate chips

1 cup butter unsalted at room temperature

0.8 tsp vanilla extract pure

Equipment
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bowl

baking sheet
sauce pan
oven

whisk

stand mixer
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butter knife

Directions

|:| Preheat the oven to 350°F/180°C/gas mark
|:| Have ready two ungreased cookie sheets.

|:| In a small bowl, mix together the flour and salt.

|:| In the bowl of a stand mixer fitted with the paddle attachment, beat the butter on medium
speed until light, about 1 minute.

Add the granulated sugar and beat for 1 minute.
Add the whole egg and egg yolk and beat for 1 minute.

Add the vanilla and beat until combined. Reduce the speed to low, add the flour mixture, and

beat until combined.
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Here comes the fun part. Prepare your cookie press by placing the plunger on the tube part
and turn to lock. Lift the plunger until it's all the way at the top. Then fill the tube with the
dough from the bottom opening. Fit the disk of your choice into the bottom ring and screw on
tightly. Now press the gun part (it will click each time you press the handle) until you see
dough just pushing against the disk at the bottom.

Now you're ready to press out dough.
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Place the end of the press firmly and evenly against a cookie sheet and press once on the
gun. Lift the press. If the dough was adequately pressed against the disk, you should have a
nice cookie shape on the sheet. If dough came out but did not stick, or if the shape is wonky,
pick up the dough and put it back into the bowl (I told you this would be easy). Press out
enough cookies to cover the cookie sheets, spacing them about 11/2 in/4 cm apart. Lightly
sprinkle with colored sugar (if using). | usually sprinkle some with colored sugar and leave

some plain.

|:| Bake until the cookies are light brown on the bottoms, 13 to 15 minutes.



I:‘ Remove to wire racks to cool completely. Repeat the process with the remaining dough,
allowing the cookie sheets to cool completely. If the dough starts to seem too squishy to
make defined shapes, refrigerate it for a few minutes.

I:‘ If you like melt the chocolate chips in a small saucepan over extremely low heat until just

barely melted. Watch carefully to prevent burning.

I:‘ Remove from the heat and whisk until smooth. Line a cookie sheet with waxed paper. With a
butter knife, spread a bit of melted chocolate on the bottoms of some of the cookies and
press the cookies, chocolate-side down, onto the waxed paper. For sandwich cookies, spread
melted chocolate on the bottom of a cookie and press the bottom of another cookie of the
same shape onto the chocolate. Or drizzle melted chocolate on top of the shapes. Be

creative!

Let the cookies sit for about 1 hour to let the chocolate set.
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Store in an airtight container, with waxed paper between the layers, at room temperature for
up to 7 days.

I:‘ Reprinted with permission from Gluten-Free Baking for the Holidays by Jeanne Sauvage, ©
2012 Chronicle Books

Nutrition Facts
I

PROTEIN 4.31% [ FAT 56.36% cARBS 39.33%

Properties
Glycemic Index:1.51, Glycemic Load:2.34, Inflammmation Score:-1, Nutrition Score:0.821304347852%

Nutrients (% of daily need)

Calories: 43.18kcal (2.16%), Fat: 2.72g (4.18%), Saturated Fat: 1.65g (10.31%), Carbohydrates: 4.27g (1.42%), Net
Carbohydrates: 4.04g (1.47%), Sugar: 1.74g (1.94%), Cholesterol: 7.22mg (2.41%), Sodium: 6.67mg (0.29%), Alcohol:
0.01g (100%), Alcohol %: 0.17% (100%), Protein: 0.47g (0.93%), Manganese: 0.05mg (2.26%), Selenium: 1.29ug
(1.84%), Vitamin B1: 0.02mg (1.6%), Iron: 0.26mg (1.45%), Folate: 5.71ug (1.43%), Copper: 0.03mg (1.41%), Vitamin A:
62.73IU (1.25%), Vitamin B2: 0.02mg (1.02%)



