
Valentine's Cookies

Ingredients
2 teaspoons double-acting baking powder

0.5 cup butter

1  eggs

2 tablespoons egg whites  (See Disclaimer) 

3 cups approximately flour

24 servings silver balls

0.3 cup milk

2 cups powdered sugar

24 servings food coloring  red 

1 cup sugar

READY IN

145 min.

SERVINGS

24

CALORIES

172 kcal

https://whatsheate.com


0.3 teaspoon vanilla

24 servings gold balls

Equipment
bowl

frying pan

oven

whisk

cookie cutter

Directions
Cream the butter.

Add the sugar and mix well.

Add the egg, milk and vanilla and combine. Sift together 1 cup of the flour with the baking

powder and mix it into the batter.

Add some or all of the additional flour depending on how much the dough can handle. Form

into a disk, cover in plastic and chill in the refrigerator at least 2 hours.

Roll out on a lightly floured surface about 1/4-inch thick.

Cut out hearts with various sized cookie cutters and place on a greased sheet pan.

Bake at 375 degrees F for 8 to 10 minutes until very light golden brown.

Let cool on the pan.

Whisk together the egg whites and powdered sugar to form a slightly loose icing. It should

flow a little bit but not too much.

Transfer a small amount to a separate bowl and add a tiny amount of red food coloring to

make pink icing. Pipe a rim of pink icing around the edge of the cookie and then fill in the

center with white icing, or just pipe decorative designs on the surface. Embellish with silver or

gold balls.

Let dry and package up in cello bags tied with a ribbon.

Nutrition Facts



 PROTEIN 5.62%
  FAT 24.32%

  CARBS 70.06%

Properties
Glycemic Index:13.55, Glycemic Load:14.57, Inflammation Score:-2, Nutrition Score:2.9534782568074%

Nutrients (% of daily need)
Calories: 172.11kcal (8.61%), Fat: 4.7g (7.23%), Saturated Fat: 2.72g (16.98%), Carbohydrates: 30.44g (10.15%), Net

Carbohydrates: 30.02g (10.92%), Sugar: 18.28g (20.32%), Cholesterol: 18.73mg (6.24%), Sodium: 73.08mg (3.18%),

Alcohol: 0.01g (100%), Alcohol %: 0.04% (100%), Protein: 2.44g (4.88%), Selenium: 6.8µg (9.72%), Vitamin B1:

0.14mg (9.32%), Folate: 29.75µg (7.44%), Vitamin B2: 0.1mg (6.14%), Manganese: 0.11mg (5.42%), Vitamin B3:

1.02mg (5.08%), Iron: 0.82mg (4.58%), Phosphorus: 35.2mg (3.52%), Calcium: 27.77mg (2.78%), Vitamin A: 132.34IU

(2.65%), Fiber: 0.42g (1.69%), Copper: 0.03mg (1.32%), Zinc: 0.19mg (1.29%), Vitamin B5: 0.13mg (1.27%),

Magnesium: 4.67mg (1.17%)


