
Chocolate Candy Cane Cookies

DESSERT

Ingredients
1.8 cups flour

1 large eggs

4 ounces peppermint candies  hard crushed 

0.8 teaspoon peppermint extract

1 cup powdered sugar

2 drops food coloring  red () 

0.3 teaspoon salt

1 cup sugar

0.8 cup butter  unsalted room temperature () 

READY IN

45 min.

SERVINGS

18

CALORIES

216 kcal

https://whatsheate.com


0.5 cup cocoa powder  unsweetened (preferably Dutch-process) 

Equipment
bowl

baking sheet

baking paper

oven

whisk

hand mixer

Directions
Whisk flour, cocoa, and salt in medium bowl to blend. Using electric mixer, beat sugar and

butter in large bowl until well blended. Beat in egg.

Add dry ingredients; beat until blended. Refrigerate dough 1 hour.

Preheat oven to 350°F. Line 2 baking sheets with parchment paper. Scoop out dough by level

tablespoonfuls, then roll into smooth balls.

Place balls on prepared baking sheets, spacing about 2 inches apart. Using bottom of glass or

hands, flatten each ball to 2-inch round (edges will crack).

Bake until cookies no longer look wet and small indentation appears when tops of cookies are

lightly touched with fingers, about 11 minutes (do not overbake or cookies will become too

crisp). Cool on sheet 5 minutes.

Transfer chocolate cookies to racks and cool completely.

Using electric mixer, beat powdered sugar and butter in medium bowl until well blended.

Add peppermint extract and 2 drops food coloring. Beat until light pink and well blended,

adding more food coloring by dropfuls if darker pink color is desired.

Spread 2 generous teaspoons filling evenly over flat side of 1 cookie to edges; top with

another cookie, flat side down, pressing gently to adhere. Repeat with remaining cookies and

peppermint filling.

Place crushed candy canes on plate.

Roll edges of cookie sandwiches in crushed candies (candies will adhere to filling). (Cookie

sandwiches can be made ahead. Store in single layer in airtight container at room



temperature up to 3 days or freeze up to 2 weeks.)

Nutrition Facts

 PROTEIN 3.88%
  FAT 34.14%

  CARBS 61.98%

Properties
Glycemic Index:11.95, Glycemic Load:18.64, Inflammation Score:-3, Nutrition Score:3.3691304818444%

Flavonoids
Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg Epicatechin: 4.69mg, Epicatechin:

4.69mg, Epicatechin: 4.69mg, Epicatechin: 4.69mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg,

Quercetin: 0.24mg

Nutrients (% of daily need)
Calories: 216.18kcal (10.81%), Fat: 8.42g (12.95%), Saturated Fat: 5.16g (32.23%), Carbohydrates: 34.38g (11.46%),

Net Carbohydrates: 33.17g (12.06%), Sugar: 21.98g (24.42%), Cholesterol: 30.67mg (10.22%), Sodium: 38.29mg

(1.66%), Alcohol: 0.06g (100%), Alcohol %: 0.14% (100%), Caffeine: 5.49mg (1.83%), Protein: 2.15g (4.31%),

Manganese: 0.18mg (8.84%), Selenium: 5.52µg (7.88%), Vitamin B1: 0.1mg (6.59%), Folate: 24.59µg (6.15%), Copper:

0.11mg (5.65%), Iron: 0.96mg (5.31%), Vitamin A: 251.36IU (5.03%), Vitamin B2: 0.09mg (5.01%), Fiber: 1.21g (4.85%),

Vitamin B3: 0.78mg (3.88%), Phosphorus: 38.44mg (3.84%), Magnesium: 15.14mg (3.78%), Zinc: 0.29mg (1.96%),

Vitamin E: 0.26mg (1.72%), Potassium: 56.03mg (1.6%), Vitamin D: 0.2µg (1.32%), Vitamin B5: 0.11mg (1.12%)


