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( Black & White Cookies )

READY IN SERVINGS CALORIES
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24 188 kcal

DESSERT

Ingredients

4 tablespoons butter softened

0.5 cup buttermilk

2 eggs atroom temperature

3 tablespoons heavy cream

3 tablespoons heavy cream

1 teaspoon lemon zest grated

1 cup chips white

1 cup semi chocolate chips sweet

1 pouch sugar cookie mix (11b 1.5 0z)
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0.5 teaspoon vanilla extract

Equipment

10000 0O O

bowl
baking sheet
baking paper
oven
aluminum foil

microwave

Directions

[

Preheat oven to 350 degrees F. Line two baking sheets with foil or parchment paper.In a large
bowl, stir together the cookie mix, butter, lemon zest, vanilla, eggs and buttermilk until
smooth.Using a heaping tablespoon, drop batter onto baking sheet spacing a few inches
apart. | only did 6 per sheet. My batter was a little runny, but the cookies still baked up into

nice circles.

Bake 12 to 15 minutes or until edges are light golden brown. Cool 5 minutes; remove from
cookie sheets. Cool completely.Make some of the white icing first. You can do it all at once,
but given how sensitive white chips can be to heat, | recommend making a small batch first.

Combine a tablespoon of the heavy cream with 1/3 cup of the white chips. Microwave at 50%
power for 30 seconds. Stir until smooth. If chips do not completely melt in 30 seconds,
continue microwaving for 20 seconds and stirring until mixture is smooth. Spoon white
mixture over as many cookies as you can, then repeat procedure with remaining white chips
and cream.Repeat with dark chips.

Combine 1 tablespoon of the heavy cream and 1/3 cup of the dark chips. Microwave at 50%
power for 30 seconds, then stir well. Repeat until chocolate is melted and smooth. Spoon

ganache over other side of cookies.

Nutrition Facts
]

PROTEIN 4.71% [ FAT 43.92% cARBS 51.37%

Properties
Glycemic Index:6.06, Glycemic Load:1.7, Inflammation Score:-1, Nutrition Score:2.4939130233682%



Nutrients (% of daily need)

Calories: 188.36kcal (9.42%), Fat: 9.22g (14.19%), Saturated Fat: 4.37g (27.32%), Carbohydrates: 24.27g (8.09%),
Net Carbohydrates: 23.22g (8.44%), Sugar: 12.73g (14.14%), Cholesterol: 23.89mg (7.96%), Sodium: 134.58mg
(5.85%), Alcohol: 0.03g (100%), Alcohol %: 0.07% (100%), Caffeine: 6.45mg (2.15%), Protein: 2.23g (4.45%),
Manganese: 0.12mg (6.16%), Copper: 0.Img (5.06%), Fiber: 1.05g (4.21%), Iron: 0.75mg (4.16%), Phosphorus:
41.35mg (4.14%), Magnesium: 16.25mg (4.06%), Selenium: 2.13ug (3.04%), Vitamin A: 145.28IU (2.91%), Potassium:
101.1mg (2.89%), Vitamin B2: 0.05mg (2.77%), Zinc: 0.31mg (2.06%), Folate: 7.68ug (1.92%), Vitamin B3: 0.38mg
(1.89%), Vitamin B1: 0.03mg (1.79%), Calcium: 16.5mg (1.65%), Vitamin B5: 0.16mg (1.63%), Vitamin B6: 0.03mg
(1.49%), Vitamin D: 0.2ug (1.32%), Vitamin B12: 0.08ug (1.32%), Vitamin E: 0.18mg (1.17%)



