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DIET * RECIPES

(1% sticks), softened
/2 cup confectioners' sugar
%2 cup plus 2 tablespoons
granulated sugar
%2 teaspoon vanilla extract

1. On waxed paper, combine flour,
baking soda, and salt. From lemons,
grate 1 tablespoon peel and squeeze
2 tablespoons juice.

2. In large bowl, with mixer at
medium speed, beat butter, con-
fectioners’ sugar, and 4 cup gran-
ulated sugar until creamy. Add
vanilla and lemon peel and juice,
and beat until blended. At low
speed, beat in flour mixture just
until combined.

3. Divide dough in half. Shape each
half into 6-inch-long log. Wrap each
log in plastic wrap and refrigerate
overnight. (If using margarine, freeze
logs overnight.)

4. Preheat oven to 350°FE. Remove
1 log from refrigerator at a time; cut
into %¢-inch-thick slices. Place
slices, 12 inches apart, on un-
greased large cookie sheet. Sprinkle
lightly with some of remaining
granulated sugar.

5. Bake cookies 13 to 14 minutes or
until edges are golden brown. Cool
cookies on cookie sheet on wire rack
2 minutes. Transfer cookies to wire
rack to cool completely. Repeat with
remaining dough and sugar.

® Each cookie: About 40 calories, 0 g protein,

5 g carbohydrate, 2 g total fat (1 g saturated), 0 g
fiber, 6 mg cholesterol, 35 mg sodium.

Sour Cream Cookies
pictured on page 152
Subrtle nutmeg flavor and a light cake-
like texture make this treat an elegant
partner for a cup of afternoon tea.
PREP 25 minutes plus cooling

BAKE about 10 minutes per batch
MAKES about 2"/ dozen cookies

134 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon salt
/4 teaspoon baking soda
V4 teaspoon ground nutmeg
%2 cup butter or margarine (1 stick),
softened
1 cup plus 2 tablespoons sugar

1 large egg
2 teaspoons vanilla extract

/2 cup sour cream

1. Preheat oven to 400°F. Grease
large cookie sheet.

2. On waxed paper, combine flour,
baking powder, salt, baking soda,
and nutmeg.

3. In large bowl, with mixer at medi-
um speed, beat butter and 1 cup
sugar until creamy, occasionally
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scraping bowl with rubber spatula.
Beat in egg and vanilla, then sour
cream, until well combined. With
mixer at low speed, beat in flour
mixcure just until blended, occa-
sionally scraping bowl.

4. Drop dough by rounded mea-
suring tablespoons, 2 inches apart,
onto prepared cookie sheet. Sprin-
kle lightly with some of remaining
sugar. Bake cookies 10 to 12 min-
utes or until lightly browned
around edges. Transfer cookies to
wire rack to cool. Repeat with re-
maining dough and sugar.

B Each cookie: About 95 calories, 1 g protein,
13 g carbohydrate, 4 g total fat (3 g saturated),
0 g fiber, 17 mg cholesterol, 100 mg sodium. »
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Hungry for something else? Check out the Recipe Finder at www.goodhousekeeping.com.
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