
Cakespy: Homemade Tagalong Girl Scout
Cookies

 Popular

DESSERT

Ingredients
1 cup butter  softened (2 sticks) 

0.5 cup powdered sugar  sifted 

1.5 cups creamy peanut butter  (no-stir type) 

2 cups flour  sifted 

2 tablespoons cup heavy whipping cream

0.5 teaspoon salt

12 ounces bittersweet chocolate  coarsely chopped 

READY IN

180 min.

SERVINGS

36

CALORIES

210 kcal

https://whatsheate.com


0.5 cup sugar

0.5 teaspoon vanilla extract

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

plastic wrap

double boiler

aluminum foil

stand mixer

Directions
Prepare the cookie base. Using the paddle attachment in a stand mixer, cream the butter and

sugar until light and fluffy.

In a separate bowl, sift together the flour and salt. In 2-3 increments, stir into the butter

mixture, scraping down the sides of the bowl occasionally.

Add the cream and vanilla; stir only until incorporated.

Wrap the dough in plastic wrap (separate it into two balls of dough if it is easier to handle

that way) and refrigerate for 2-3 hours, until it is very firm.

Preheat the oven to 350°F. Line two baking sheets with parchment paper.

Pinch off pieces of dough, and roll into approximately 1-inch circles. Lightly flatten each ball

with your hand, trying to ensure that the edges don't crack too much.

Place the rounds of dough on the prepared cookie sheets, leaving about an inch between

(they will spread a little, but not too much).

Bake for 10-12 minutes, or until they have a dull finish on top and are just golden on the edges.



Remove from oven and let cool for about 5 minutes on the sheet. As soon as they are not too

hot, using a thumb or the back of a small spoon, make an indent in each cookie (they should

still be fairly soft, so it should be easy to indent them without breaking them). Leave them

right where they are for the moment.

In a medium saucepan, melt the peanut butter on low heat until it is a thick, easily stirred

liquid.

Add the confectioners' sugar and stir until incorporated.

Add the vanilla last, stirring in until incorporated.

Remove from heat.

Let it sit for about 10 minutes; the mixture will start to thicken a bit.

Place a teaspoon (a little more or less, upon your taste) of the peanut butter mixture in the

indent on each cookie.

It would be best to use a double boiler to melt your chocolate at this point. Personally, I do

not have one, so I melted it directly in a medium saucepan on low heat, stirring very

frequently to keep the mixture from scorching the bottom of the pan.

To coat the cookies, hold each cookie on a fork (so that it is sitting on the tines) with one

hand, and with your other hand, using a spoon, let the chocolate mixture drip on top of the

cookie until coated. Use your spoon to gently "scrape" the coating so that it covers the entire

cookie; let some of the excess chocolate drip off, and then place the chocolate coated

cookies on a sheet of waxed paper, nonstick silicone, or even aluminum foil, and let set for 2-3

hours before enjoying.

Nutrition Facts

 PROTEIN 7.05%
  FAT 61.12%

  CARBS 31.83%

Properties
Glycemic Index:5.81, Glycemic Load:6.04, Inflammation Score:-3, Nutrition Score:4.7400000384482%

Nutrients (% of daily need)
Calories: 209.55kcal (10.48%), Fat: 14.61g (22.47%), Saturated Fat: 6.61g (41.32%), Carbohydrates: 17.11g (5.7%), Net

Carbohydrates: 15.66g (5.69%), Sugar: 9.05g (10.06%), Cholesterol: 15.07mg (5.02%), Sodium: 120.34mg (5.23%),

Alcohol: 0.02g (100%), Alcohol %: 0.06% (100%), Caffeine: 8.13mg (2.71%), Protein: 3.79g (7.58%), Manganese:

0.33mg (16.53%), Vitamin B3: 1.92mg (9.61%), Magnesium: 36.52mg (9.13%), Copper: 0.17mg (8.68%), Vitamin E:

1.19mg (7.95%), Phosphorus: 70.51mg (7.05%), Iron: 1.11mg (6.17%), Fiber: 1.46g (5.84%), Folate: 22.18µg (5.54%),



Selenium: 3.7µg (5.29%), Vitamin B1: 0.07mg (4.86%), Zinc: 0.58mg (3.87%), Vitamin B2: 0.06mg (3.77%),

Potassium: 124.12mg (3.55%), Vitamin A: 174.55IU (3.49%), Vitamin B6: 0.05mg (2.72%), Vitamin B5: 0.18mg (1.82%),

Calcium: 14.3mg (1.43%), Vitamin K: 1.2µg (1.14%)


