
Peppermint Crescents
I love the look of cookies that look like candy canes.  So often the ones that are shaped like a candy cane break.
Here's a way to have a small bite of a candy cane cookie.

1 cup butter (2 sticks), softened
1 ⅔ cup powdered sugar, divided
1 ¼ teaspoon peppermint extract
⅛ teaspoon salt

2 ½ cups flour
3 peppermint candy canes
2 ½ Tablespoons milk
few drops red food coloring

1 Preheat oven to 325°. In large bowl, beat butter and ⅔ cup of powdered sugar with mixer on medium speed
until creamy. Mix in 1 teaspoon of peppermint extract and the salt.

2 Gradually add in flour and beat on low speed after each addition just until combined.  Do not overmix.
3 Divide dough in half and add red food color to one half until desired color is reached.  Divide each half into four

pieces so you have eight pieces of dough. Roll each piece into a rope 18 inches long. Twist one red rope with
a white rope to form a cany cane spiral.  Cut each rope into 1" pieces.  Curve ends to form a crescent shape
and place on ungreased cookie sheets, 2" apart. Repeat with 6 remaining pieces of dough.

4 Bake 8-10 minutes or until a light golden brown on bottom.  Cool on racks.
5 While cookies are baking and cooling, place candy canes into a ziploc bag.  smash into bits with a mallet and

set aside. In small bowl, mix remaining 1 cup of powdered sugar, the milk and remaining ¼ teaspoon
peppermint extract, stirring until smooth.  Place icing in a ziploc bag with small corner cut off.  Drizzle icing over
cooled cookies.  Sprinkle with crushed candies.

Servings: 72
Yield: 72 cookies

Oven Temperature: 325°F

Nutrition Facts
Nutrition (per serving): 41 calories, 23 calories from fat, 2.6g total fat, 6.8mg cholesterol, 4.7mg sodium, 6.2mg
potassium, 3.8g carbohydrates, <1g fiber, <1g sugar, <1g protein.
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