
Chocolate Drop Cookies with Caramelized
White Chocolate Filling

DESSERT

Ingredients
0.1 teaspoon double-acting baking powder

3 tablespoons lightly butter  salted 

1 tablespoon rum  dark 

1  eggs  room temperature 

0.3 cup flour  all-purpose 

0.3 cup granulated sugar

0.3 teaspoon kosher salt

0.3 cup mascarpone cheese  room temperature 

READY IN

85 min.

SERVINGS

18

CALORIES

191 kcal

https://whatsheate.com


0.8 cup bittersweet chocolate  chopped 

0.3 cup chocolate  unsweetened chopped 

1 teaspoon vanilla extract

2 cups chocolate  white chopped 

Equipment
bowl

frying pan

baking sheet

oven

whisk

pot

double boiler

baking pan

spatula

Directions
Watch how to make this recipe.

Preheat an oven to 350 degrees F.

In a metal bowl, combine both chocolates with the butter.

Put the bowl over a pot of boiling water for a makeshift double boiler. Lower the heat so the

water is hot but not boiling. Stir the chocolate with a plastic spatula, from time to time, until

the chocolate and butter melt together. Set aside.

In a large bowl, whisk together the egg, sugar and vanilla. Beat until the mixture comes

together and becomes a pale yellow color, about 1 minute.

Combine the flour, baking powder and salt in a separate bowl. Sift and add it to the egg

mixture. Stir until blended. Using a rubber spatula, add half of the melted chocolate to the

batter and gently stir to combine.

Add the remaining chocolate and stir again until combined.



Drop tablespoonfuls of the cookie batter onto a greased baking sheet or a greased

parchment-lined baking sheet. Leave room in between the cookies so they can spread out as

they bake. You should be able to drop 18 cookies total, on the baking sheet, depending on

their size.

Put the baking sheet in the center of the oven and bake for 4 minutes. Rotate the pan halfway

and bake for an additional 4 minutes.

Remove the pan from the oven and allow the cookies to cool, 10 to 15 minutes, before

transferring to a plate.

Preheat the oven to 250 degrees F.

Put the chopped white chocolate into a baking dish, preferably not a metal dish, and melt it in

oven.

Remove it after about 10 minutes and stir. Put back into the oven and continue to cook until

caramelized, about 10 minutes.

Meanwhile, whisk together the mascarpone and rum in a small bowl.

Add the caramelized chocolate to a medium bowl. Blend in the mascarpone mixture until

combined. Refrigerate until the cookies have cooled.

Bring the filling to room temperature before spreading it between the cookies to make

sandwiches.

Nutrition Facts

 PROTEIN 4.84%
  FAT 57.27%

  CARBS 37.89%

Properties
Glycemic Index:20.67, Glycemic Load:9.61, Inflammation Score:-2, Nutrition Score:3.3943478231845%

Flavonoids
Catechin: 1.57mg, Catechin: 1.57mg, Catechin: 1.57mg, Catechin: 1.57mg Epicatechin: 3.47mg, Epicatechin: 3.47mg,

Epicatechin: 3.47mg, Epicatechin: 3.47mg

Nutrients (% of daily need)
Calories: 190.97kcal (9.55%), Fat: 12.34g (18.98%), Saturated Fat: 7.4g (46.23%), Carbohydrates: 18.37g (6.12%), Net

Carbohydrates: 17.3g (6.29%), Sugar: 15.09g (16.77%), Cholesterol: 20.75mg (6.92%), Sodium: 70.05mg (3.05%),

Alcohol: 0.35g (100%), Alcohol %: 1.16% (100%), Caffeine: 8.23mg (2.74%), Protein: 2.35g (4.7%), Manganese:

0.21mg (10.65%), Copper: 0.18mg (9.19%), Phosphorus: 62.48mg (6.25%), Magnesium: 23.34mg (5.84%), Iron:

1.05mg (5.84%), Calcium: 44.45mg (4.45%), Fiber: 1.07g (4.26%), Selenium: 2.86µg (4.08%), Vitamin B2: 0.07mg



(4.05%), Zinc: 0.58mg (3.89%), Potassium: 109.8mg (3.14%), Vitamin A: 123.31IU (2.47%), Vitamin K: 2.27µg (2.16%),

Vitamin B12: 0.12µg (2.02%), Vitamin B1: 0.03mg (2%), Vitamin E: 0.27mg (1.83%), Vitamin B5: 0.16mg (1.63%),

Vitamin B3: 0.31mg (1.55%), Folate: 6.11µg (1.53%)


