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White Chocolate Raspberry Thumbprint
Cookies

READY IN SERVINGS

CALORIES

©

210 min. 192 kcal

DESSERT

Ingredients

0.5 teaspoon baking soda

0.5 cup butter softened

0.5 cup confectioners’ sugar

0.5 teaspoon cream of tartar

1 eggs

2 cups flour all-purpose

0.3 cup raspberry jam seedless

0.1 teaspoon salt



https://whatsheate.com

|:| 0.5 teaspoon vanilla extract
|:| 0.5 cup vegetable shortening
|:| 1 cup chocolate chips white

|:| 0.5 cup sugar white

Equipment
bowl

baking sheet
oven

wire rack

hand mixer
wooden spoon

ziploc bags

Oooodonnf

microwave

Directions

|:| Beat butter and shortening together in a bowl with an electric mixer until smooth; add white
sugar, confectioners' sugar, baking soda, cream of tartar, and salt. Beat until just combined.
Stir in egg and vanilla extract. Gradually mix in flour until just combined. Cover and refrigerate
dough for 3 hours.

|:| Preheat oven to 375 degrees F (190 degrees C).
|:| Roll the dough into 3/4-inch balls and arrange on an ungreased baking sheet. Press your
thumb or end of wooden spoon into the center of each dough ball making an indentation.

Spoon 1/4 teaspoon jam into each thumbprint.

|:| Bake in the preheated oven until edges of cookies become lightly browned, 8 to 10 minutes.

Cool on a wire rack for 5 minutes.

|:| Place white chocolate chips in a microwave-safe bowl; cook in microwave in 10-second
intervals, stirring after each interval, until chips are melted. Spoon melted white chocolate into
a disposable decorating or plastic bag. Snip off one small corner of bag; drizzle white

chocolate over cookies.

|:| Sprinkle with red sugar.



Nutrition Facts
-l

I proTEIN 3.72% [ FAT 50.16% CARBS 46.12%

Properties
Glycemic Index:13.34, Glycemic Load:13.52, Inflammation Score:-1, Nutrition Score:2.4943478619275%

Nutrients (% of daily need)

Calories: 191.92kcal (9.6%), Fat: 10.81g (16.63%), Saturated Fat: 5.03g (31.42%), Carbohydrates: 22.35g (7.45%), Net
Carbohydrates: 22g (8%), Sugar: 13.37g (14.85%), Cholesterol: 18.56mg (6.19%), Sodium: 76.7mg (3.33%), Alcohol:
0.03g (100%), Alcohol %: 0.09% (100%), Protein: 1.8g (3.61%), Selenium: 4.61ug (6.59%), Vitamin B1: 0.09mg
(5.94%), Folate: 21.11ug (5.28%), Vitamin B2: 0.09mg (5.15%), Manganese: 0.07mg (3.73%), Vitamin B3: 0.68mg
(3.38%), Vitamin E: 0.47mg (3.16%), Vitamin K: 3.32ug (3.16%), Iron: 0.57mg (3.15%), Phosphorus: 30.12mg (3.01%),
Vitamin A: 130.33IU (2.61%), Calcium: 19.72mg (1.97%), Vitamin B5: 0.15mg (1.55%), Potassium: 50.47mg (1.44%),
Fiber: 0.35g (1.39%), Copper: 0.03mg (1.31%), Vitamin B12: 0.07ug (1.11%), Zinc: 0.16mg (1.07%)



