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( The Neelys' Butter Cookies )

Vegetarian

READY IN SERVINGS
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CALORIES

©

187 min. 24

DESSERT

246 kcal

Ingredients

I:‘ 1.3 cups confectioners’ sugar

I:‘ 3.8 cups flour for dusting all-purpose plus more
I:‘ 24 servings decorating sugar and royal icing
I:‘ 0.8 teaspoon salt fine

I:‘ 14 ounces butter unsalted at room temperature

I:‘ 2 teaspoons vanilla extract pure

Equipment
D bowl
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baking sheet
baking paper
oven

wire rack
plastic wrap
hand mixer
spatula

rolling pin
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Sift together the flour and salt into a large bowl.

Put the butter into the bowl of an electric mixer fitted with the paddle attachment, and beat
on medium speed until fluffy and light, about 2 minutes.

Add the confectioners’ sugar and vanilla, and mix until combined. Reduce the speed to low,
and slowly add the flour and salt mixture to the butter and sugar mixture, mixing on low speed
until the dough comes together and is smooth. Turn the dough out onto a sheet of plastic

wrap.

Cut the dough into quarters, wrap each piece in plastic wrap, and chill in the refrigerator for 2
hours.

When you're ready to bake the cookies, preheat the oven to 350 degrees F. Line two 9 by 13-
inch baking sheet with parchment paper.

Remove the dough from the refrigerator and let it soften slightly. Using a rolling pin dusted
with flour, roll out one of the dough quarters, (keeping the others refrigerated until you need
them), on a lightly floured work surface to 1/4- to 1/8-inch thickness.

Cut the cookies into the desired shapes, and then use a metal spatula to transfer the cookies

to one of the prepared baking sheets, spacing about 11/2 inches apart.
Sprinkle the cookies with decorating sugar, if desired.
Repeat with the remaining dough.

Bake the cookies until they are light brown around the edges and on the bottom, 8 to 12
minutes. Cool briefly on the sheets, and use a metal spatula to transfer the cookies to a wire
rack to cool completely.



Nutrition Facts
-l

I PROTEIN 3.48% [ FAT 49.41% CARBS 47.11%

Properties
Glycemic Index:3.13, Glycemic Load:10.78, Inflammation Score:-3, Nutrition Score:3.4160869588023%

Nutrients (% of daily need)

Calories: 246.06kcal (12.3%), Fat: 13.6g (20.93%), Saturated Fat: 8.53g (53.28%), Carbohydrates: 29.18g (9.73%),
Net Carbohydrates: 28.65g (10.42%), Sugar: 14.04g (15.6%), Cholesterol: 35.56mg (11.85%), Sodium: 75.2mg
(3.27%), Alcohol: 0.11g (100%), Alcohol %: 0.29% (100%), Protein: 2.16g (4.32%), Vitamin B1: 0.15mg (10.28%),
Selenium: 6.87ug (9.82%), Folate: 36.24ug (9.06%), Vitamin A: 413.27IU (8.27%), Manganese: 0.14mg (6.77%),
Vitamin B2: 0.11mg (6.18%), Vitamin B3: 1.16mg (5.81%), Iron: 0.92mg (5.11%), Vitamin E: 0.4mg (2.64%), Phosphorus:
25.08mg (2.51%), Fiber: 0.53g (2.11%), Vitamin D: 0.25ug (1.65%), Copper: 0.03mg (1.6%), Magnesium: 4.67mg
(117%), Vitamin K: 1.22ug (1.16%), Vitamin B5: 0.Img (1.04%), Zinc: 0.15mg (1.02%)



