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C Sunny's Holiday PB and J Thumbprints )

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

225 min. 118 kcal

DESSERT

Ingredients

1 cup cane sugar raw (recommended: Sugar in the )

1 eggs beaten

1.5 cups flour all-purpose

0.5 cup granulated sugar

0.5 cup brown sugar light

0.5 cup peanut butter

0.5 teaspoon salt

0.3 cup strawberry preserves
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0.5 cup butter unsalted room temperature

0.5 teaspoon vanilla extract

Equipment

oo onnh

bowl

baking sheet
baking paper
oven

wire rack
wooden spoon
stand mixer

spatula

Directions
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In a stand mixer with the paddle attachment, add the butter, peanut butter, brown sugar and
granulated sugar, and blend on medium-high speed until creamy. Turn off the mixer and use a
rubber spatula to scrape the sides of the bowl, pushing everything back towards the center.
Then add the salt, vanilla and egg, and blend until combined. Lower the speed of the mixer
and add the flour in 1/2-cup intervals. Between each addition be sure to completely blend in
all the flour and scrape the sides as before. Once completely combined, scrape the dough out
of the mixer, add to a container with a lid and refrigerate for at least 2 hours.

Preheat the oven to 350 degrees F. Line baking sheets with parchment paper.

Remove the cookie dough from the refrigerator and, using a tablespoon, scoop out the dough
and roll into a ball between your hands. Then roll the formed ball in the turbinado sugar and
place on the prepared baking sheets. Repeat for the rest of the balls, making sure to separate
them on the sheet by about 1inch. Try chopping roasted peanuts and adding them to the
sugar before rolling out all the balls or add a drop of food coloring to the sugar to make the

cookies even more festive!

Once all the balls are on the baking sheet, make an indentation in the center of each using the
rounded end of a wooden spoon, the back of a rounded teaspoon or your good old-fashioned
thumb. Fill the center of each with about 1/2 teaspoon strawberry preserves.

Bake until lightly golden, about 12 minutes.



I:‘ Remove to a wire rack.

I:‘ Let cool before serving.

Nutrition Facts

|l
I prOTEIN 5.12% [ FAT 34.15% CARBS 60.73%

Properties
Glycemic Index:5.95, Glycemic Load:6.08, Inflammation Score:-1, Nutrition Score:1.7826087170321%

Nutrients (% of daily need)

Calories: 118.09kcal (5.9%), Fat: 4.57g (7.03%), Saturated Fat: 2.03g (12.68%), Carbohydrates: 18.27g (6.09%), Net
Carbohydrates: 17.92g (6.52%), Sugar: 13.18g (14.64%), Cholesterol: 11.33mg (3.78%), Sodium: 51.92mg (2.26%),
Alcohol: 0.02g (100%), Alcohol %: 0.09% (100%), Protein: 1.54g (3.08%), Manganese: 0.09mg (4.73%), Vitamin B3:
0.79mg (3.96%), Selenium: 2.44ug (3.48%), Folate: 13.66ug (3.41%), Vitamin B1: 0.05mg (3.13%), Vitamin E: 0.42mg
(2.8%), Vitamin B2: 0.04mg (2.48%), Phosphorus: 21.73mg (2.17%), Iron: 0.39mg (2.14%), Magnesium: 7.93mg
(1.98%), Vitamin A: 85.391U (1.71%), Copper: 0.03mg (1.46%), Fiber: 0.35g (1.39%), Vitamin B6: 0.02mg (1.11%),
Potassium: 36.47mg (1.04%), Zinc: 0.15mg (1.01%)



