Coconut-orange snowballs

Preheat oven to 350 F

1 cup (2 sticks) margarine or butter, room temperature

2 ¼ cups sifted confectioners’ sugar

1 tsp pure vanilla extract

2 ¼ cups flour

1 cup packed sweetened flaked coconut

1 ½ tbsp freshly grated orange zest

1. Combine the butter or margarine, ½ cup of the confectioners’ sugar, and the vanilla. Beat until smooth and creamy. Add the flour, coconut, and orange zest and beat until just combined. Cover the bowl and chill for 1 hour. 

2. Position 1 rack in the center and another in the lower third of the oven. Preheat the oven to 350 F. Line 2-3 rimmed baking sheets with parchment paper or non-stick baking liners, or use non-stick baking sheets. 

3. Roll the dough between your palms into 1-inch balls. Arrange them on the prepared baking sheets, spacing them about 1 inch apart. 

4. Bake for 12 minutes or until light brown on the bottoms. 

5. While the cookies are baking, place the remaining confectioner’s sugar in a medium bowl. When the cookies are done, remove them from the oven and toll them in the sugar while still hot. Transfer to wire racks and let cool completely. Once cooled, roll again in the remaining sugar. 

Cookies can be made up to 5 days ahead. Layer the cookies between sheets of wax or parchment paper in an airtight container and store at room temperature. They can also be frozen for up to 2 weeks and rolled again in confectioners’ sugar once thawed. 

