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( Chocolate Gingerbread Snowflakes )

Very Healthy

READY IN SERVINGS
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CALORIES

©

135 min. 2 4728 kcal

CLUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 1 teaspoon allspice

I:‘ 0.5 teaspoon baking soda

I:‘ 2 servings glaze

I:‘ 114 g bittersweet chocolate chopped
I:‘ 225 g bittersweet chocolate chopped
I:‘ 10 g firmly brown sugar dark packed
I:‘ 4 teaspoons cinnamon

I:‘ 2 servings grands flaky refrigerator biscuits


https://whatsheate.com

|:| 1 tablespoon plus light
|:| 1large eggs
|| e80gflour

|:| 4 teaspoons ginger
|:| 100 g granulated sugar

|:| 1 teaspoon nutmeg

|:| 1.5 teaspoons salt

|:| 0.5 cup butter unsalted (150 g)

|:| 1 cup butter unsalted at room temperature (250 g)
|:| 340 g unsulfured molasses

|:| 60 g chocolate white chopped

|:| 2 servings outlining and decoration

|:| 2 servings outlining and decoration

Equipment
bowl

baking sheet
baking paper
oven

knife

whisk
blender
hand mixer
toothpicks

ziploc bags

OO nnbonc

microwave
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Cream butter and sugars together with an electric mixer until pale and fluffy. "Build up speed

slowly so the mix doesn't fly everywhere, but don't be afraid to use high speed. If you don't go

past medium speed, it won't get as light and fluffy."
Mix in molasses.
Add egg and beat just until combined.

Whisk together dry ingredients in a large bowl. With mixer on lowest speed, add dry
ingredients in 3 or 4 batches to butter and sugar.

Mix until not quite combined. "You don't want to keep going because then you'll start the

gluten development in the flour and get tough dough.”

Divide dough into 3 disks. Chill, wrapped in plastic, at least 1 hour.

Meanwhile, make glaze: Put bittersweet chocolate in a large glass bowl with the butter. Melt in

a microwave in 2 or 3 bursts of 30 seconds each, stirring after each. Stir in corn syrup.

Let cool until it's body temperature and drizzles in a thick ribbon. (If it solidifies, microwave
about 10 seconds and stir to liquefy.)

Preheat oven to 35

On a lightly floured surface, roll each dough disk to a 1/4-in. thickness. Using a snowflake-
shaped cutter, cut out cookies firmly, dipping cutters in flour each time to keep them from
sticking. "

Cut around the outside and work toward the center; you'll get more cookies that way." You

can reroll scraps, but for a more tender cookie, blend them gently--don't mash them.

Transfer cookies to baking sheets lined with parchment paper, setting them 1in. apart, and
chill 10 to 15 minutes. “They'll hold their shape better and the edges will be a little sharper.”

Bake 8 to 12 minutes, rotating once, until just firm to the touch. Cool on racks.

Decorate cookies: Put bittersweet and white chocolates separately into 2 medium metal

bowls. Fill 2 medium saucepans with 1in. water; bring to a simmer.

Remove from heat and set bowls on pans; let chocolates melt until about half-melted. Stir
each until smooth.

Immediately pour each chocolate into a cornet (a small cone of parchment paper)* or
resealable plastic bag with a tiny corner cut off. Decorating one cookie at a time, outline in
dark chocolate.

Fill a larger parchment-paper cone with chocolate glaze and use it to fill in cookie. (If you're
short on time, you can skip the outlining, pour glaze into a bowl, and swirl the face of each
cookie in glaze.)



I:‘ Decorating one cookie at a time, squiggle white chocolate onto snowflake, then draw the tipof
a sharp knife or toothpick through squiggle. Or squeeze out thin curls. "Each one's going to be
a little different, but then again, so is every snowflake."

I:‘ *To make a parchment cornet, roll a triangle of parchment into a cone, starting at a long
corner and rolling it over on itself; tape or staple edge. Fold up tip and set in a tall empty glass
while you fill it with chocolate. Fold top over, then unfold tip and pipe (snip a larger hole if you
need to).

I:‘ Make ahead: Dough, up to 1 week chilled or 1 month frozen; glazed cookies, up to 3 days,
stored airtight in a single layer.

I:‘ Add 2 tbsp. flour and take out 2 tbsp. each granulated and brown sugar; this keeps the
cookies soft and thick.

Nutrition Facts
.

PROTEIN 4.51% [l FAT 42.76% CARBS 52.73%

Properties
Glycemic Index:223.55, Glycemic Load:304.1], Inflammation Score:-10, Nutrition Score:71.603043644325%

Nutrients (% of daily need)

Calories: 4727.66kcal (236.38%), Fat: 226.58g (348.59%), Saturated Fat: 134.53g (840.82%), Carbohydrates:
628.55g (209.52%), Net Carbohydrates: 602.76g (219.19%), Sugar: 326.21g (362.46%), Cholesterol: 475.51mg
(158.5%), Sodium: 2309mg (100.39%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 145.77mg (48.59%),
Protein: 53.77g (107.55%), Manganese: 8.1Img (405.48%), Selenium: 173.46pg (247.8%), Iron: 36.78mg (204.32%),
Magnesium: 810.85mg (202.71%), Vitamin B1: 2.94mg (196.14%), Copper: 3.59mg (179.52%), Folate: 666.19ug
(166.55%), Vitamin B2: 2.12mg (124.97%), Vitamin B3: 24.49mg (122.46%), Potassium: 4115.06mg (117.57%), Fiber:
25.79g (103.17%), Phosphorus: 1031.62mg (103.16%), Vitamin A: 4525.61U (90.51%), Vitamin B6: 1.47mg (73.47%),
Calcium: 720.62mg (72.06%), Zinc: 8.39mg (55.95%), Vitamin E: 6.49mg (43.27%), Vitamin B5: 4.3mg (42.97%),
Vitamin K: 32.28ug (30.74%), Vitamin D: 3.05ug (20.36%), Vitamin B12: 0.99ug (16.42%), Vitamin C: 0.92mg (1.12%)



