
Chocolate-Earl Grey Shortbread Coins
 Vegetarian

DESSERT

Ingredients
1.8 ounces granulated sugar

0.1 teaspoon salt

0.3 ounce tea

3.8 ounces flour  all-purpose 

4 ounces butter  unsalted cold cut into 1/2-inch pieces 

0.8 ounce cocoa powder  unsweetened 

Equipment
food processor

READY IN

45 min.

SERVINGS

36

CALORIES

40 kcal

https://whatsheate.com


bowl

baking sheet

paper towels

baking paper

oven

knife

wire rack

plastic wrap

kitchen thermometer

spatula

kitchen timer

Directions
Place the granulated sugar and tea leaves in the bowl of the food processor and grind for 1

minute, or until the leaves are very finely chopped.

Add the butter, flour, cocoa, and salt and process for about 45 seconds. Scrape down the

bowl and break up any large clumps with the spatula. Process for another 15 to 30 seconds,

until the dough looks uniformly dark and forms large, shaggy clumps. Dump the dough out

onto a work surface and knead gently several times, just to bring it together.

Squeeze the dough into a log about 12 inches long and about 1 inch in diameter, and gently roll

it back and forth until smooth. Don't add flour if the dough is sticky—simply refrigerate the

dough for 15 or 20 minutes to firm up the butter, then try again.

If you like, sprinkle the sanding sugar on the work surface alongside the log and gently roll the

log in the sugar, turning to coat evenly.

Cut a piece of plastic wrap several inches longer than the log and center the log at one long

edge of the wrap.

Roll the log into the wrap so it is tightly bound by the plastic. Twist the ends of the wrap to

secure the log and help to create a rounded shape. You can use a cardboard paper towel roll

to keep the roll of dough nicely rounded during storage. Just slit the cardboard lengthwise

and slip the log inside it to help keep the rounded shape. Refrigerate for 2 hours.

Preheat the oven to 300°F and position an oven rack in the center. Line the baking sheet with

parchment paper.



Remove the cardboard and plastic wrap from the dough log and use a thin knife to slice it into

3/8-inch-thick rounds.

Place about 18 cookies 1 inch apart on the prepared baking sheet.

Bake, rotating the sheet halfway through the baking time, for 30 minutes, or until the cookies

are cooked through and look dry on top. (It's difficult to tell when dark chocolate cookies are

done. This is when an oven thermometer and a timer are your best friends in the kitchen.)

Transfer the cookies to a cooling rack and let them cool completely.

Storing tips: Keep the cooled cookies in an airtight container at room temperature for up to 1

week.

Nutrition Facts

 PROTEIN 4.29%
  FAT 57.62%

  CARBS 38.09%

Properties
Glycemic Index:4.03, Glycemic Load:2.59, Inflammation Score:-1, Nutrition Score:0.79391305375358%

Flavonoids
Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg Epigallocatechin: 0.02mg,

Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg Epicatechin: 1.16mg, Epicatechin:

1.16mg, Epicatechin: 1.16mg, Epicatechin: 1.16mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg,

Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin

3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg Thearubigins: 0.16mg,

Thearubigins: 0.16mg, Thearubigins: 0.16mg, Thearubigins: 0.16mg Quercetin: 0.06mg, Quercetin: 0.06mg,

Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 39.99kcal (2%), Fat: 2.67g (4.11%), Saturated Fat: 1.67g (10.44%), Carbohydrates: 3.97g (1.32%), Net

Carbohydrates: 3.67g (1.34%), Sugar: 1.4g (1.55%), Cholesterol: 6.77mg (2.26%), Sodium: 8.62mg (0.37%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.45g (0.9%), Manganese: 0.04mg (2.17%), Selenium: 1.13µg (1.61%),

Vitamin B1: 0.02mg (1.59%), Vitamin A: 78.72IU (1.57%), Folate: 5.7µg (1.42%), Copper: 0.03mg (1.36%), Iron: 0.22mg

(1.23%), Fiber: 0.3g (1.19%), Vitamin B2: 0.02mg (1.02%)


