
Chocolate Dipped Brown Sugar Shortbread
Cookies

DESSERT

Ingredients
1 cup cacao bittersweet chocolate baking chips  60% ghirardelli® 

0.5 cup brown sugar  packed 

2.3 cups flour  all-purpose 

0.5 teaspoon salt

2 teaspoons shortening

1 cup butter  unsalted softened 

Equipment

READY IN

55 min.

SERVINGS

48

CALORIES

86 kcal

https://whatsheate.com


bowl

baking sheet

oven

wire rack

blender

hand mixer

wooden spoon

microwave

spatula

Directions
Preheat oven to 350 degrees F. In a large bowl, beat butter with an electric mixer on medium

to high speed for 30 seconds. Beat in brown sugar, salt, and, if desired, pumpkin pie spice,

scraping the bowl occasionally. Beat in as much of the flour as you can with the mixer. Stir in

any remaining flour with a spatula or wooden spoon. Use your hands to bring dough together

in a ball.

Pat or roll dough into a 12x8-inch rectangle (about 1/4 inch thick) on an ungreased baking

sheet.

Cut the 8 inch side of the dough into eight 1-inch strips (do not separate strips).

Cut each strip lengthwise into six 2-inch sections (do not separate rectangles). After cutting,

there should be 24 rectangles measuring 1x2-inches.

Bake for 15 minutes.

Remove from oven and cut the rectangles in half to make 48 smaller cookies.

Bake for an additional 10 minutes or until cookies are lightly browned and crisp. Cool on

cookie sheet on a wire rack.

In a small microwave-safe bowl, combine Ghirardelli® 60% Cacao Bittersweet Chocolate

Baking Chips and shortening. Microwave on medium power (50 percent) for 1 minute.

Remove and stir. If chocolate is not melted, return to microwave and repeat heating step,

stirring every 30 seconds to avoid scorching. Stir until smooth. Dip cookies in melted

chocolate; let excess drip back into the bowl.



Placed dipped cookies on waxed paper; let stand until set. Enjoy immediately, store in an

airtight container at room temperature for up to 3 days, or freeze up to 3 months.

Nutrition Facts

 PROTEIN 4.4%
  FAT 54.81%

  CARBS 40.79%

Properties
Glycemic Index:1.56, Glycemic Load:3.23, Inflammation Score:-1, Nutrition Score:1.3800000025202%

Nutrients (% of daily need)
Calories: 86.01kcal (4.3%), Fat: 5.28g (8.12%), Saturated Fat: 3.58g (22.36%), Carbohydrates: 8.83g (2.94%), Net

Carbohydrates: 8.53g (3.1%), Sugar: 3.52g (3.91%), Cholesterol: 10.21mg (3.4%), Sodium: 29.52mg (1.28%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.95g (1.91%), Vitamin B1: 0.05mg (3.33%), Selenium: 2.26µg (3.22%),

Folate: 11.67µg (2.92%), Vitamin A: 118.56IU (2.37%), Manganese: 0.05mg (2.35%), Vitamin B2: 0.04mg (2.19%),

Vitamin B3: 0.39mg (1.95%), Iron: 0.34mg (1.88%), Calcium: 15.3mg (1.53%), Vitamin E: 0.18mg (1.23%), Phosphorus:

12.28mg (1.23%), Fiber: 0.3g (1.2%), Zinc: 0.18mg (1.19%)


