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READY IN CALORIES
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50 kcal

DESSERT

Ingredients

D 1.7 cups flour all-purpose plus more for the work surface)
I:‘ 0.5 teaspoon double-acting baking powder

I:‘ 0.3 teaspoon salt

D 1 stick butter unsalted at room temperature ()

I:‘ 0.8 cup granulated sugar

I:‘ 1large eggs beaten at room temperature (, )

I:‘ 1 teaspoon vanilla extract

I:‘ 0.5 cup clear candies such as jolly ranchers) hard


https://whatsheate.com

Equipment

[
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bowl

frying pan
baking sheet
baking paper
oven

plastic wrap
hand mixer
cookie cutter
ziploc bags

rolling pin

Directions
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Sift together the flour, baking powder, and salt into a bowl.

In another bowl, beat the butter and sugar with an electric mixer on medium speed for 2 to 3

minutes, or until light and fluffy. Beat in the egg and vanilla.
Mix in the flour mixture until dough is smooth and firm.

Divide the dough in half and shape into two 1/2-inch-thick disks. Cover them in plastic wrap
and refrigerate for 2 hours. (At this point the dough can be covered in plastic wrap, sealed in

a resealable plastic bag, and frozen for up to 2 weeks.)
Preheat the oven to 350°F (177°C). Line several baking sheets with parchment paper.
On a lightly floured work surface, roll the dough to a thickness of 1/4 inch.

Cut out shapes using the larger cookie cutter and then use the smaller cutter to remove
“windows” from inside the shapes. Gather the scraps, reroll, and repeat with the cookie

cutters. Arrange the cookies about 1inch apart on the prepared baking sheets.

If using clear hard candies, seal them in resealable plastic bags (one color per bag). Crush the
candies into very small pieces with a rolling pin, a heavy skillet, or a hammer.

Fill the cookie windows with just enough sanding sugar or crushed candy to cover the

exposed surface. Use one color per cookie.



Bake the cookies for 8 to 10 minutes, or until the edges start to turn golden, rotating the

[

sheets halfway through the baking time.
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Place the sheets on wire racks to cool for a few minutes before gently transferring the
cookies to the wire racks.

I:‘ Let the cookies cool completely.

Nutrition Facts
]

I proTEIN 5.13% [ FAT 39.66% CARBS 55.21%

Properties
Glycemic Index:5.27, Glycemic Load:4.89, Inflammation Score:-1, Nutrition Score:0.86869565365107%

Nutrients (% of daily need)

Calories: 49.56kcal (2.48%), Fat: 2.2g (3.38%), Saturated Fat: 1.33g (8.32%), Carbohydrates: 6.89g (2.3%), Net
Carbohydrates: 6.76g (2.46%), Sugar: 3.36g (3.73%), Cholesterol: 9.53mg (3.18%), Sodium: 19.62mg (0.85%),
Alcohol: 0.03g (100%), Alcohol %: 0.27% (100%), Protein: 0.64g (1.28%), Selenium: 1.96ug (2.79%), Vitamin B
0.04mg (2.46%), Folate: 9.07ug (2.27%), Vitamin B2: 0.03mg (1.74%), Manganese: 0.03mg (1.62%), Vitamin B3:
0.28mg (1.38%), Vitamin A: 68.75IU (1.38%), Iron: 0.24mg (1.34%)



