
Vanilla-Bean Sugar Cookies

DESSERT

Ingredients
1 teaspoon double-acting baking powder

1 large eggs

1.3 cups flour  all-purpose 

0.5 teaspoon salt

1 cup sugar

6 tablespoons butter  unsalted softened 

2  vanilla beans

1 teaspoon vanilla extract

2 tablespoons vegetable shortening  cold 

READY IN

45 min.

SERVINGS

36

CALORIES

63 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

oven

knife

hand mixer

aluminum foil

wax paper

spatula

Directions
In a bowl with an electric mixer beat together butter, shortening, and 3/4 cup sugar until light

and fluffy. With a knife halve vanilla beans lengthwise. Scrape seeds into butter mixture and

beat in egg and vanilla extract until combined well. Sift flour, baking powder, and salt into

mixture and beat until just combined.

On a large sheet of wax paper form dough into a 10- by 2-inch log and roll up in wax paper.

Chill dough until firm, at least 4 hours. Dough keeps up to 3 days wrapped in wax paper and

foil.

Preheat oven to 375°F.

Put remaining 1/4 cup sugar on a platter.

Remove wax paper and roll log in sugar (not all sugar will adhere to log).

Cut log crosswise into 1/4-inch-thick slices and dip cut sides of slices in sugar on platter.

Arrange cookies 1/2 inch apart on ungreased baking sheets and bake in batches in middle of

oven 10 to 12 minutes, or until edges are pale golden. With a metal spatula transfer cookies to

a rack to cool. Cookies may be made 2 days ahead (see note, above) and kept between

sheets of wax paper in an airtight container.

Nutrition Facts

 PROTEIN 4.02%
  FAT 39.91%

  CARBS 56.07%

Properties



Glycemic Index:6.59, Glycemic Load:6.3, Inflammation Score:-1, Nutrition Score:0.90608695214209%

Nutrients (% of daily need)
Calories: 63.22kcal (3.16%), Fat: 2.84g (4.37%), Saturated Fat: 1.43g (8.92%), Carbohydrates: 8.97g (2.99%), Net

Carbohydrates: 8.85g (3.22%), Sugar: 5.58g (6.2%), Cholesterol: 10.18mg (3.39%), Sodium: 46.49mg (2.02%),

Alcohol: 0.04g (100%), Alcohol %: 0.32% (100%), Protein: 0.64g (1.29%), Selenium: 1.95µg (2.79%), Vitamin B1:

0.03mg (2.33%), Folate: 8.67µg (2.17%), Vitamin B2: 0.03mg (1.75%), Manganese: 0.03mg (1.53%), Iron: 0.24mg

(1.34%), Vitamin A: 65.81IU (1.32%), Vitamin B3: 0.26mg (1.29%), Phosphorus: 10.44mg (1.04%)


