
Chocolate Espresso Buzz Cookies
 Vegetarian

DESSERT

Ingredients
1 tablespoon cocoa powder

1.5 cups powdered sugar

6 ounces chocolate  dark 

2.3 cups flour  all-purpose 

2 teaspoons espresso powder  instant 

0.3 teaspoon kosher salt

2 tablespoons milk

0.5 cup sugar

READY IN

60 min.

SERVINGS

24

CALORIES

150 kcal

https://whatsheate.com


4 tablespoons butter  unsalted at room temperature () 

Equipment
bowl

baking sheet

baking paper

oven

whisk

double boiler

wooden spoon

cookie cutter

microwave

rolling pin

Directions
Adjust oven racks to upper and lower middle positions and preheat oven to 350°F. Line two

baking sheets with parchment paper.

Melt chocolate in microwave or in a double boiler, whisking occasionally until smooth then let

cool slightly. In a large bowl, beat together butter and sugar with a wooden spoon until light

and fluffy, about 3 minutes. Beat in cooled chocolate until evenly distributed.

In a small bowl mix together salt and flour. Beat flour into chocolate mixture in two additions,

continuing until dough just comes together. Divide dough into two balls and chill for 30

minutes.

Flour a large work surface. Using a rolling pin, roll out dough into a 1/8-inch thick rectangle.

Use a 2 inch fluted cookie cutter (or other cutter shape of your choice) to cut out

approximately 24 cookies. Arrange on baking sheets leaving 1-inch between each cookie.

Bake cookies until dry looking on the surface but not cracked, about 15 minutes.

Let cookies cool completely.

Make Mocha Filling: In a medium bowl, beat together butter, cocoa powder, milk, and instant

espresso. Beat in one cup confections sugar. Taste and, if desired, beat in another half cup of

confectioners sugar.



Assemble Cookies: Top half of the cookies with mocha filling. Use the other halves tocomplete

the sandwiches.

Nutrition Facts

 PROTEIN 5.07%
  FAT 30.42%

  CARBS 64.51%

Properties
Glycemic Index:8.59, Glycemic Load:10.21, Inflammation Score:-2, Nutrition Score:3.4021739558033%

Flavonoids
Catechin: 0.14mg, Catechin: 0.14mg, Catechin: 0.14mg, Catechin: 0.14mg Epicatechin: 0.41mg, Epicatechin: 0.41mg,

Epicatechin: 0.41mg, Epicatechin: 0.41mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin:

0.02mg

Nutrients (% of daily need)
Calories: 150.08kcal (7.5%), Fat: 5.12g (7.87%), Saturated Fat: 2.99g (18.71%), Carbohydrates: 24.41g (8.14%), Net

Carbohydrates: 23.23g (8.45%), Sugar: 13.29g (14.77%), Cholesterol: 5.38mg (1.79%), Sodium: 26.88mg (1.17%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 8.77mg (2.92%), Protein: 1.92g (3.84%), Manganese: 0.23mg

(11.55%), Iron: 1.45mg (8.04%), Copper: 0.15mg (7.59%), Selenium: 4.76µg (6.8%), Vitamin B1: 0.1mg (6.59%), Folate:

22.38µg (5.59%), Magnesium: 20.34mg (5.09%), Fiber: 1.18g (4.71%), Vitamin B2: 0.07mg (4.17%), Vitamin B3:

0.82mg (4.11%), Phosphorus: 38.56mg (3.86%), Zinc: 0.34mg (2.28%), Potassium: 72.47mg (2.07%), Vitamin A:

63.1IU (1.26%)


