Chocolate Sandwich Cookies Filled with White
Ganache
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Ingredients

0.5 teaspoon baking soda

1large eggs

1.3 cup flour all-purpose plus more for parchment)

0.5 cup heavy cream

0.3 teaspoon kosher salt

0.7 cup brown sugar light packed

5 tablespoon butter unsalted melted ()
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0.8 cup cocoa powder unsweetened (spooned and leveled)

12 ounce chocolate white divided chopped ( and )

Equipment
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bowl

frying pan
baking sheet
sauce pan
oven

whisk

plastic wrap
cookie cutter

pastry bag

Directions
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Make the ganache filling: Bring the cream to a boil in a small saucepan.
Remove from heat, and add 9 ounces white chocolate.
Let stand 5 minutes, covered.

Transfer to a small bowl, and stir until smooth. Cover and refrigerate about 3 hours (or more)
until thick and spreadable. Be sure to stir often during this process it will improve the texture
of the ganache. Bring to room temperature before using.Make the dough: In a large bowl| whisk
together flour, cocoa powder, baking soda, and salt. In a separate large bowl stir together

butter, brown sugar, and egg.

Add flour mixture to butter mixture, and stir to combine. Knead until a dough forms. Divide
dough in half and wrap each in plastic wrap; chill in the refrigerator at least 1 hour and up to 12
hours.Make the cookies: When ready to form cookies roll out each half of dough between 2
sheets of lightly floured parchment to about 1/8-inch thick.

Transfer to baking sheets, and refrigerate until firm, about 30 minutes.Preheat oven to 350
degrees with racks in upper and lower thirds. using a cookie cutter that's about 2-inches wide
(choose an uncomplicated shape such as round, square, heart or star), making sure you have
even numbers in each for a total of about twenty-four 2-inch cookies, re-rolling and re-

chilling scraps as needed.



I:‘ Place cookies 1inch apart on parchment-lined baking sheets, and freeze until very firm, about

15 minutes.
I:‘ Bake until firm and fragrant, about 10 to 12 minutes, rotating halfway through.
I:‘ Let cookies cool completely on baking sheets set on wire racks.

I:‘ Spread or pipe (using a pastry bag and a small plain tip) the ganache filling onto bottom side
of half the cookies, and sandwich with remaining cookies, pressing gently. Cookies can be
stored in an airtight container at room temperature up to 1 week.Make the optional topping:
Melt the remaining 3 ounces of white chocolate in a small heat proof bowl set over a pan of
simmering water. Once melted drizzle or pipe (using a pastry bag and a small plain tip) the
white chocolate in an attractive pattern over the tops of the cookies.

Nutrition Facts
]

PROTEIN 5.54% [ FAT 47.16% CARBS 47.3%

Properties
Glycemic Index:6.04, Glycemic Load:9.45, Inflammation Score:-2, Nutrition Score:3.4147826067131%

Flavonoids

Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,
Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:
0.27mg

Nutrients (% of daily need)

Calories: 170.2kcal (8.51%), Fat: 9.34g (14.36%), Saturated Fat: 5.68g (35.5%), Carbohydrates: 21.07g (7.02%), Net
Carbohydrates: 19.87g (7.23%), Sugar: 14.51g (16.12%), Cholesterol: 22.6mg (7.53%), Sodium: 66.8mg (2.9%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 6.18mg (2.06%), Protein: 2.47g (4.93%), Manganese: 0.15mg
(7.67%), Copper: 0.13mg (6.26%), Phosphorus: 59.65mg (5.97%), Selenium: 4.12ug (5.89%), Vitamin B2: 0.Img
(5.79%), Fiber: 1.2g (4.79%), Magnesium: 17.75mg (4.44%), Iron: 0.8mg (4.42%), Calcium: 42.85mg (4.29%), Vitamin
B1: 0.06mg (4.27%), Folate: 15.09ug (3.77%), Vitamin A: 161.28IU (3.23%), Potassium: 104.77mg (2.99%), Vitamin B3:
0.56mg (2.81%), Zinc: 0.38mg (2.51%), Vitamin B12: 0.11ug (1.85%), Vitamin E: 0.28mg (1.85%), Vitamin B5: 0.18mg
(1.77%), Vitamin K: 1.75pg (1.66%), Vitamin D: 0.16ug (1.1%), Vitamin B6: 0.02mg (1.09%)



