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C White Chocolate Thumbprints

READY IN SERVINGS CALORIES
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70 min. 60 68 kcal

DESSERT

Ingredients

6 oz chocolate white chopped

0.5 cup t brown sugar dark packed

0.5 cup butter softened

0.5 teaspoon vanilla

1 eggs

2 cups flour all-purpose

1 teaspoon baking soda

0.3 teaspoon salt

0.5 cup raspberry jelly red
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|:| 4 0z chocolate white

|:| 0.5 teaspoon shortening

Equipment
bowl

baking sheet
oven

wire rack
hand mixer

wooden spoon
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ziploc bags

Directions

Heat oven to 375°F. Spray cookie sheets with cooking spray. Melt 6 oz white chocolate as
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directed on package. Cool slightly, about 5 minutes.
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In large bowl, beat brown sugar and butter with electric mixer on medium speed until light
and fluffy. Beat in vanilla and egg until well blended. Beat in melted chocolate until well
blended. On low speed, beat in flour, baking soda and salt until well blended.

Shape dough into 1-inch balls.

Place 2 inches apart on cookie sheets. With thumb or handle of wooden spoon, make
indentation in center of each cookie. Spoon jelly into small bowl; stir until smooth.

Place 1/2 teaspoon jelly in each indentation. (Cookies will look full.)

Bake 5 to 8 minutes or until edges are very light golden brown (do not overbake). Cool 1
minute; remove from cookie sheets to cooling rack. Cool completely, about 10 minutes.

Melt 4 oz white chocolate with shortening as directed on package. Cool slightly, about 5

minutes.

Place mixture in resealable food-storage plastic bag; seal bag.
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Cut small tip from bottom corner of bag. Squeeze bag to drizzle glaze over cookies.

Nutrition Facts
]



| PROTEIN 4.83% [l FAT 42.01% CARBS 53.16%

Properties
Glycemic Index:4.5, Glycemic Load:4.95, Inflammation Score:-1, Nutrition Score:1.0495652203327%

Nutrients (% of daily need)

Calories: 67.9kcal (3.39%), Fat: 3.19g (4.91%), Saturated Fat: 1.27g (7.95%), Carbohydrates: 9.09g (3.03%), Net
Carbohydrates: 8.95g (3.25%), Sugar: 5.49g (6.1%), Cholesterol: 3.72mg (1.24%), Sodium: 52.26mg (2.27%), Alcohol:
0.01g (100%), Alcohol %: 0.09% (100%), Protein: 0.83g (1.65%), Selenium: 1.91ug (2.73%), Vitamin B1: 0.04mg
(2.43%), Vitamin B2: 0.04mg (2.32%), Folate: 8.54pug (2.14%), Manganese: 0.03mg (1.55%), Phosphorus: 15.13mg
(1.51%), Vitamin A: 73.04IU (1.46%), Vitamin B3: 0.28mg (1.43%), Iron: 0.24mg (1.33%), Calcium: 12.91mg (1.29%)



