
Chocolate Orange Shortbread Cookies
 Vegetarian   Popular

DESSERT

Ingredients
1 cup flour  all-purpose 

0.8 cup natural cocoa powder  unsweetened 

0.5 teaspoon kosher salt

12 tablespoons butter  unsalted room temperature 

0.5 cup tablespoons granulated sugar

1 teaspoon vanilla extract  pure 

1 Tablespoon orange zest

Equipment

READY IN

50 min.

SERVINGS

30

CALORIES

74 kcal

https://whatsheate.com


bowl

baking sheet

baking paper

oven

wire rack

blender

rolling pin

Directions
Preheat oven to 325°F and line two baking sheets with parchment paper.

Sift together the flour, cocoa powder, and salt in a bowl. (Do not skip this step as cocoa

powder has a tendency to clump. You want the dry ingredients sifted to ensure a tender

cookie.) Set aside.

Make the cookie dough: Beat the butter and sugar together on medium speed in a mixer for 5

minutes, being sure to scrape down the sides and bottom as needed.

Add the vanilla and orange zest and mix for 30 seconds.

Add about half the flour mixture and mix on low speed. Scrape down the bottom and sides

and add the rest of the flour mixture.

Once incorporated mix at medium speed for 2 minutes.

Roll out the cookie dough: 

Lay out a sheet of parchment paper and place the dough on it. Cover with another sheet of

parchment paper and roll out to 1/4-inch thickness with a rolling pin. (You can also lightly flour

a work space, but I find my method far easier, cleaner, and the shortbread keeps a sandy

texture by not picking up the extra flour.)

You may find the dough getting too soft. If it does, place it in the freezer for ten minutes to

firm it up before you continue rolling or cutting. (The dough is very hard to work with when

soft.)

Cut into desired shapes and place on the baking sheets about 1-inch apart.

Bake at 325°F for 13-15 minutes, rotating the pans halfway through baking. It can be difficult to

tell when these cookies are done, so when they smell like freshly baked cookies and the

edges are slightly firm but still give a bit then consider them done (simply enough, it takes

some judgment on your part).



Remove the pans and allow the cookies to cool for a minute or two before moving to a wire

rack to cool completely.

Nutrition Facts

 PROTEIN 4.58%
  FAT 55.79%

  CARBS 39.63%

Properties
Glycemic Index:4.84, Glycemic Load:4.63, Inflammation Score:-2, Nutrition Score:1.7586956412896%

Flavonoids
Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg, Catechin: 1.39mg Epicatechin: 4.22mg, Epicatechin: 4.22mg,

Epicatechin: 4.22mg, Epicatechin: 4.22mg Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin: 0.22mg, Quercetin:

0.22mg

Nutrients (% of daily need)
Calories: 73.63kcal (3.68%), Fat: 4.89g (7.52%), Saturated Fat: 3.06g (19.1%), Carbohydrates: 7.81g (2.6%), Net

Carbohydrates: 6.89g (2.5%), Sugar: 3.4g (3.77%), Cholesterol: 12.04mg (4.01%), Sodium: 39.96mg (1.74%), Alcohol:

0.05g (100%), Alcohol %: 0.37% (100%), Caffeine: 4.95mg (1.65%), Protein: 0.9g (1.8%), Manganese: 0.11mg (5.58%),

Copper: 0.09mg (4.45%), Fiber: 0.93g (3.72%), Magnesium: 11.82mg (2.95%), Vitamin A: 140.78IU (2.82%), Iron:

0.5mg (2.76%), Selenium: 1.8µg (2.57%), Vitamin B1: 0.03mg (2.33%), Phosphorus: 21.67mg (2.17%), Folate: 8.54µg

(2.14%), Vitamin B2: 0.03mg (1.68%), Vitamin B3: 0.3mg (1.49%), Zinc: 0.18mg (1.21%), Potassium: 39.18mg (1.12%)


