
Tiffany & Co. Bonbon Cookies
 Vegetarian

DESSERT

Ingredients
0.5 cup butter  softened (1 stick) 

1 cup powdered sugar

1.5 cups flour  all-purpose 

12 servings drop natural food coloring  green blue yellow 

2 tablespoons cup heavy whipping cream

0.3 teaspoon salt

12 servings pearl sugar  white 

2 teaspoons vanilla extract

READY IN

30 min.

SERVINGS

12

CALORIES

178 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

baking paper

oven

hand mixer

ice cream scoop

Directions
Heat the oven to 350°F. Line a baking sheet with parchment paper.

Using an electric mixer, beat together the butter, confectioners’ sugar, and vanilla until light

and fluffy.

In a separate bowl, sift together the flour and salt. Slowly add the dry mixture to the sugar

mixture, pausing to scrape down the sides of the bowl as needed. If your dough is too dry,

add a teaspoon or two of milk or cream until it is easier to handle.

Add the food coloring, mixing until no swirls of color are left. Note: to attain the perfect “blue

box” color, I’ve found that 3 parts blue, 1 part green, and a dot of yellow coloring make a

perfect faux-Tiffany hue.

Using an ice cream scoop or large spoon, wrap spoonfuls of dough around the filling of your

choice, making sure that it is completely contained by dough. Form into balls about 1 1/2

inches in diameter.

Place dough balls one inch apart on the baking sheet and bake for 12 to 15 minutes, or until

the cookies have a dull finish on top. If you’re not sure about doneness, lift one cookie up; the

bottom should be lightly golden, not brown.

Remove cookies from the oven and cool completely before frosting.

Prepare the icing.

Mix the confectioners’ sugar with just enough cream so that the icing is thick but still easily

stirred. If desired, add food coloring to match or complement the cookies’ hue.

Turn each cookie upside down and carefully dip the top of it into the icing. Immediately after

dipping, sprinkle with your desired garnish.



Nutrition Facts

 PROTEIN 3.97%
  FAT 44.16%

  CARBS 51.87%

Properties
Glycemic Index:10.42, Glycemic Load:8.63, Inflammation Score:-2, Nutrition Score:2.632173905716%

Nutrients (% of daily need)
Calories: 177.76kcal (8.89%), Fat: 8.73g (13.43%), Saturated Fat: 5.46g (34.13%), Carbohydrates: 23.06g (7.69%),

Net Carbohydrates: 22.64g (8.23%), Sugar: 10.99g (12.21%), Cholesterol: 23.16mg (7.72%), Sodium: 110.51mg (4.8%),

Alcohol: 0.23g (100%), Alcohol %: 0.72% (100%), Protein: 1.77g (3.53%), Vitamin B1: 0.12mg (8.25%), Selenium:

5.53µg (7.9%), Folate: 28.98µg (7.24%), Vitamin A: 273.11IU (5.46%), Manganese: 0.11mg (5.43%), Vitamin B2:

0.09mg (5.16%), Vitamin B3: 0.93mg (4.65%), Iron: 0.74mg (4.09%), Phosphorus: 20.64mg (2.06%), Fiber: 0.42g

(1.69%), Vitamin E: 0.25mg (1.68%), Copper: 0.02mg (1.2%)


