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Pizzelle Recipe
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Italian Pizzelle Cookies are crisp, buttery, and delicious. They're a Christmas tradition, but you should make them today!
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	While growing up with some Italian in your blood, itâ€™s no surprise that onÂ  Christmas day you open not one but TWOÂ pizzelle ironsÂ as gifts. True story, it really happened one year. Although I did return one (I mean who needs TWO pizzelle irons?) I break out the one a few times a year to make these delicious thin, crisp cookies.


	In all reality I donâ€™t know why Iâ€™m not making these all the time. Oh right, probably the stick of butter that goes into them. You might be thinking,Â â€œWait, Steph arenâ€™t you the healthy fanatic?â€�Â Itâ€™s true dear readers, and in all reality I HAVE healthed up this recipe, and they are freaking DELICIOUS. Donâ€™t believe me? Just head over to myÂ Pumpkin PizzelleÂ recipe and drool all you like.
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	But for you purists out there who just want a super traditional recipe that will leave your mouth watering, stray no further. Feel free to eat these plain, sprinkle with powdered sugar, slather on some nutella and make a sandwich, or shape into an ice cream cone while still warm and enjoy with your favorite scoop later on, once they are cool.



	I love "healthing up" cookies for you guys, like thisÂ Almond Biscotti Recipe. Enjoy!


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Pizzelle Recipe



 Embed



 5 m 
 3 m 
 36 Servings
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Rate This Recipe
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Rating:
2.9
/ 5.0


(19 Votes)







Ingredients

	3 Eggs
	3/4 cup Granulated Sugar
	1 teaspoon Pure Vanilla Extract
	1 stick Butter, melted
	3/4 cup Whole Wheat Flour
	1 cup Bread Flour
	2 teaspoons Baking Powder
	Lemon Zest, optional
	1 1/2 tablespoons Anise Seed, optional








Directions



	
		Beat eggs, add sugar, gradually add melted butter, then vanilla
	
		Mix flour, baking powder, anise (if using)
	
		Add dry mixture to wet gradually, stir in lemon zest (if using)
	
		Drop spoonfuls on a hot pizzelle iron and cook according to iron instructions (mine has a light that goes on and off when they are done) remove and cool on a wire rack, or roll into ice cream cone shape and set aside to cool.
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Notes

You can take two of these and make nutella sandwiches, or sprinkle with powdered sugar and serve with ice cream... or just eat them all up plain!
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Recipe Yields:
36 cookies


Prep Time:
5 minutes


Cook Time:
3 minutes


Total Time:
8 minutes







Nutrition Facts


Serving Size
1 cookie



Servings Per Recipe
36




Amount Per Serving

Calories from Fat 25

Calories
69




% Daily Value*



5%

Total Fat
3g



8%

  Saturated Fat
2g



0%

Sodium
1mg



3%

Total Carbohydrate
9g



1%

  Dietary Fiber
0g



  Sugars
4g



3%

Protein
1g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Steph

Stephanie loves to eat, and eat healthy. Both on Steph Chows and here, you'll find healthy recipes full of flavor and good-for-you goodies.
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Passover Salad with Herbed Horseradish Recipe
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Nectarine Granola Yogurt Parfait Recipe







[image: Savory Breakfast Muffins Recipe]


Savory Breakfast Muffins Recipe
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Weight Watcher's Pumpkin Muffins
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