
Stained-Glass Ornaments

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon baking soda

0.5 cup t brown sugar  dark packed 

3 cups flour  all-purpose 

0.8 teaspoon ground cinnamon

0.5 teaspoon ground ginger

0.1 teaspoon nutmeg

6 ounces m&m candies  hard crushed 

0.3 teaspoon salt

3 tablespoons butter  unsalted at room temperature 

READY IN

45 min.

SERVINGS

30

CALORIES

123 kcal

https://whatsheate.com


0.8 cup blackstrap molasses

0.3 cup water

Equipment
bowl

baking sheet

oven

whisk

plastic wrap

hand mixer

wooden spoon

aluminum foil

chopsticks

Directions
In a large bowl, whisk together the flour, baking soda, salt, cinnamon, ginger, and nutmeg. Set

aside.

In a large bowl, with an electric mixer, beat the butter on medium speed until creamy.

Add the sugar and molasses and beat for 2 minutes. Beat in the water. On low speed, beat in

the flour mixture until a soft dough forms.

Gather the dough into a ball and wrap in plastic wrap. Refrigerate until firm, at least 1 hour or

up to overnight.

Preheat the oven to 350°F. Line cookie sheets with aluminum foil.

Divide the dough into thirds. Divide each third into 10 equal pieces. Using your palms, roll each

piece on a lightly floured work surface into a rope 1/4 to 1/2 inch in diameter. Gently trace the

design of your choice onto the prepared cookie sheets (a wooden spoon handle or chopstick

works well for tracing on foil). Outline each design with a rope of dough, pressing the ends

together to seal securely.

Sprinkle the inside of each design with the crushed candies, dividing the candies evenly

among the outlined designs and creating an even layer.



Bake in the center of the oven or until the edges of the cookies are golden and the candy has

melted, 6 to 9 minutes.

Let the cookies cool on the cookie sheets on wire racks until the candy hardens, about 5

minutes. Gently peel the foil away from the cookies and transfer to the racks to cool

completely.

To make this cookie into a tree ornament, attach a loop made from the dough to the top of

each cookie before baking. After the cookie is baked, thread a piece of ribbon through the

loop and tie the ribbon in a bow. To make these ornaments at a party, prepare the cardboard

patterns in advance.

From Very Merry Cookie Party: How to Plan and Host a Christmas Cookie Exchange by

Barbara Grunes & Virginia Van Vynckt. Text copyright © 2010 by Barbara Grunes and Virginia

Van Vynckt; photographs copyright © 2010 by France Ruffenach. Published by Chronicle

Books, LLC.

Nutrition Facts

 PROTEIN 5.14%
  FAT 18.96%

  CARBS 75.9%

Properties
Glycemic Index:6.47, Glycemic Load:9.67, Inflammation Score:-2, Nutrition Score:3.1800000129834%

Nutrients (% of daily need)
Calories: 122.65kcal (6.13%), Fat: 2.6g (3.99%), Saturated Fat: 1.56g (9.77%), Carbohydrates: 23.38g (7.79%), Net

Carbohydrates: 22.85g (8.31%), Sugar: 13.44g (14.93%), Cholesterol: 3.86mg (1.29%), Sodium: 64.41mg (2.8%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.58g (3.17%), Manganese: 0.24mg (11.83%), Selenium: 5.82µg

(8.31%), Vitamin B1: 0.1mg (6.78%), Iron: 1.08mg (6.03%), Magnesium: 23.64mg (5.91%), Folate: 22.97µg (5.74%),

Vitamin B3: 0.82mg (4.12%), Potassium: 142.28mg (4.07%), Vitamin B2: 0.06mg (3.68%), Vitamin B6: 0.06mg

(3.19%), Copper: 0.06mg (3.09%), Calcium: 29.75mg (2.97%), Fiber: 0.52g (2.09%), Phosphorus: 16.7mg (1.67%),

Vitamin B5: 0.13mg (1.29%)


