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( Sugar Heart Sandwich Cookies )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES
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148 min. 191 kcal

DESSERT

Ingredients

0.8 teaspoon double-acting baking powder

6 ounces cream cheese at room temperature

1 eggs beaten

3 cups flour all-purpose

1 tablespoon milk

1 tablespoon pomegranate juice

0.3 teaspoon salt

0.5 cup confectioner's sugar
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1 cup sugar
36 servings sugar hearts red for decorating
1 cup butter unsalted softened

4 tablespoons butter unsalted at room temperature

Equipment

OOooooodonn

bowl

frying pan
baking sheet
oven

whisk

wire rack
blender
cookie cutter
stand mixer

rolling pin

Directions

[

100

100

Special equipment: 2 1/4-inch round cookie cutter, 11/2-by-1-inch heart-shaped cookie
cutter

Prepare dough as directed and chill for 2 hours.
Preheat the oven to 375 degrees F.

Sprinkle a work surface and rolling pin with confectioner's sugar and roll out dough to 1/8-inch
thick. Move dough frequently to prevent it from sticking and add more confectioner's sugar to
the work surface and rolling pin as needed. With a 2 1/4-inch round cookie cutter, cut 72
dough rounds, re-rolling dough as needed. With a small heart-shaped cookie cutter (about 1
1/2-by-1-inch), cut hearts from the center of half the dough rounds.

Place the rounds and cutouts about 1inch apart on parchment -lined baking sheets.
Bake until just set but not brown, about 6-8 minutes.

Let cool on the pan slightly before transferring to a rack to cool completely.



Meanwhile, make the filling: In a small bowl, whisk together the cream cheese, butter,

confectioner's sugar, and pomegranate juice until smooth and fluffy.
Spread about 1 teaspoon filling on each round cookie and top with a cut-out cookie.

Place a red candy heart in the center of each. Leftover filling can be used to sandwich the

small hearts together.
Sift together flour, baking powder, and salt. Set aside.

Place butter and sugar in large bowl of electric stand mixer and beat until light in color.
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Add egg and milk and beat to combine. Put mixer on low speed, gradually add flour, and beat
until mixture pulls away from the side of the bowl. Divide the dough in half, wrap in waxed

paper, and refrigerate for 2 hours.
Preheat oven to 375 degrees F.

Sprinkle surface where you will roll out dough with powdered sugar.
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Remove 1 wrapped pack of dough from refrigerator at a time, sprinkle rolling pin with
powdered sugar, and roll out dough to 1/4-inch thick. Move the dough around and check
underneath frequently to make sure it is not sticking. If dough has warmed during rolling,
place cold cookie sheet on top for 10 minutes to chill.

|:| Cut into desired shape, place at least 1-inch apart on greased baking sheet, parchment, or
silicone baking mat, and bake for 7 to 9 minutes or until cookies are just beginning to turn
brown around the edges, rotating cookie sheet halfway through baking time.

|:| Let sit on baking sheet for 2 minutes after removal from oven and then move to complete

cooling on wire rack.

|:| Serve as is or ice as desired. Store in airtight container for up to 1 week.

Nutrition Facts
]

PROTEIN 3.28% [ FAT 38.23% CARBS 58.49%

Properties
Glycemic Index:12.29, Glycemic Load:20.04, Inflammation Score:-2, Nutrition Score:2.1821739155313%

Flavonoids
Cyanidin: 0.0Img, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg

Nutrients (% of daily need)



Calories: 191.37kcal (9.57%), Fat: 8.3g (12.77%), Saturated Fat: 5.05g (31.59%), Carbohydrates: 28.57g (9.52%), Net
Carbohydrates: 28.29g (10.29%), Sugar: 20.58g (22.87%), Cholesterol: 26.27mg (8.76%), Sodium: 43.03mg (1.87%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.6g (3.2%), Selenium: 4.52ug (6.46%), Vitamin B1: 0.08mg
(5.6%), Vitamin A: 267.18IU (5.34%), Folate: 20.4ug (5.1%), Vitamin B2: 0.08mg (4.42%), Manganese: 0.07mg
(3.67%), Vitamin B3: 0.62mg (3.12%), Iron: 0.53mg (2.95%), Phosphorus: 22.9mg (2.29%), Vitamin E: 0.24mg
(1.63%), Calcium: 14.38mg (1.44%), Fiber: 0.28g (1.13%), Vitamin B5: 0.Img (1.03%)



