
Chocolate Chocolate-Chip Cookies with
Mocha Cream Filling

DESSERT

Ingredients
1 cup all purpose flour

1 teaspoon baking soda

1 large eggs

0.7 cup brown sugar  packed () 

1 teaspoon coffee granules  instant 

1 cup pecans  coarsely chopped 

0.8 cup powdered sugar

0.5 teaspoon salt

READY IN

45 min.

SERVINGS

20

CALORIES

277 kcal

https://whatsheate.com


12 ounces semi chocolate chips

0.3 cup sugar

0.5 cup butter  unsalted room temperature (1 stick) 

3 tablespoons cocoa powder  unsweetened 

1 teaspoon vanilla extract

2 teaspoons water

0.5 cup whipping cream

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

hand mixer

Directions
Stir chocolate chips, cream, and coffee granules in heavy saucepan over medium heat until

chocolate melts and coffee dissolves. Cool to room temperature, about 20 minutes. Using

electric mixer, beat sugar, butter, and vanilla in bowl until blended. Beat in chocolate mixture.

Refrigerate until beginning to firm, about 8 minutes. (Can be made 2 days ahead. Cover and

keep refrigerated. To use, let stand at room temperature until just soft enough to spread,

about 2 hours.)

Preheat oven to 325°F. Line 2 baking sheets with parchment paper. Sift flour, cocoa, baking

soda, and salt into bowl. Using electric mixer, beat butter and both sugars in bowl until well

blended.

Add egg, 2 teaspoons water, vanilla, and instant coffee; blend well. Beat in flour mixture. Stir in

chocolate chips and pecans. Drop dough by tablespoonfuls onto prepared sheets, spacing 2

inches apart.

Bake until tops are just firm to touch and no longer shiny, about 13 minutes. Cool cookies on

sheets 10 minutes.



Transfer to racks and cool.

Place half of cookies, flat side up, on work surface.

Spread each with 1 tablespoon filling, leaving 1/4-inch border. Top each with second cookie,

pressing to adhere. Arrange on platter; cover and chill at least 2 hours. (Can be made 2 days

ahead. Keep chilled.)

Serve cookies cold.

Nutrition Facts

 PROTEIN 4%
  FAT 54.74%

  CARBS 41.26%

Properties
Glycemic Index:7.75, Glycemic Load:5.22, Inflammation Score:-3, Nutrition Score:5.756086975984%

Flavonoids
Cyanidin: 0.53mg, Cyanidin: 0.53mg, Cyanidin: 0.53mg, Cyanidin: 0.53mg Delphinidin: 0.36mg, Delphinidin:

0.36mg, Delphinidin: 0.36mg, Delphinidin: 0.36mg Catechin: 0.84mg, Catechin: 0.84mg, Catechin: 0.84mg,

Catechin: 0.84mg Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin: 0.28mg, Epigallocatechin:

0.28mg Epicatechin: 1.51mg, Epicatechin: 1.51mg, Epicatechin: 1.51mg, Epicatechin: 1.51mg Epigallocatechin 3-

gallate: 0.11mg, Epigallocatechin 3-gallate: 0.11mg, Epigallocatechin 3-gallate: 0.11mg, Epigallocatechin 3-gallate:

0.11mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 277.39kcal (13.87%), Fat: 17.24g (26.53%), Saturated Fat: 8.49g (53.03%), Carbohydrates: 29.24g (9.75%),

Net Carbohydrates: 26.95g (9.8%), Sugar: 20.69g (22.99%), Cholesterol: 29.25mg (9.75%), Sodium: 122.85mg

(5.34%), Alcohol: 0.07g (100%), Alcohol %: 0.15% (100%), Caffeine: 17.92mg (5.97%), Protein: 2.83g (5.67%),

Manganese: 0.53mg (26.35%), Copper: 0.32mg (15.84%), Magnesium: 42.73mg (10.68%), Iron: 1.7mg (9.47%), Fiber:

2.28g (9.13%), Phosphorus: 80.41mg (8.04%), Selenium: 4.98µg (7.12%), Vitamin B1: 0.09mg (6.02%), Zinc: 0.82mg

(5.5%), Vitamin A: 254.06IU (5.08%), Potassium: 157.26mg (4.49%), Vitamin B2: 0.07mg (4.33%), Folate: 14.42µg

(3.61%), Vitamin B3: 0.62mg (3.08%), Calcium: 28.9mg (2.89%), Vitamin E: 0.39mg (2.58%), Vitamin B5: 0.19mg

(1.93%), Vitamin K: 2.03µg (1.93%), Vitamin D: 0.23µg (1.54%), Vitamin B6: 0.03mg (1.47%), Vitamin B12: 0.07µg

(1.2%)


