
Chocolate Sandwich Cookies with Peppermint
Buttercream Filling

DESSERT

Ingredients
3 ounces peppermint candies

0.5 cup dutch-processed cocoa powder

1 large egg yolk

1.8 cups flour  all-purpose as needed plus more 

2.5 cups powdered sugar  sifted 

0.3 teaspoon salt  fine 

8 tablespoons butter  unsalted at room temperature (1 stick) 

1 tablespoon vanilla extract

READY IN

270 min.

SERVINGS

40

CALORIES

83 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

baking sheet

paper towels

baking paper

oven

blender

plastic wrap

stand mixer

ziploc bags

spatula

meat tenderizer

Directions
Place the egg yolk and vanilla in a small bowl and stir to combine; set aside.

Combine the measured flour, sugar, cocoa powder, and salt in a food processor fitted with a

blade attachment and pulse a few times to aerate and break up any lumps.

Add the butter and pulse until the mixture looks like sand, about 25 (1-second) pulses.

Add the reserved yolk mixture and pulse just until the dough forms into a ball, about 30 (1-

second) pulses.Turn the dough out onto a lightly floured work surface and divide it into 2

equal portions. Using your hands and flouring them as needed, roll each portion into a log

about 1 1/2 inches in diameter. Wrap each log in plastic wrap and refrigerate until just firm but

still pliable, about 1 hour. (The logs will flatten slightly while chilling. If you have a paper towel

tube available, cut it in half lengthwise and nestle the cookie dough in there; this will help the

dough keep its cylindrical shape while it chills.) Reshape the logs so they are perfectly round

and refrigerate until firm, about 1 hour more.

Heat the oven to 350°F and arrange the racks to divide the oven into thirds. Line 2 baking

sheets with parchment paper; set aside.



Remove a dough log from the refrigerator, remove the plastic wrap, and slice the dough into

1/8-inch coins.

Place the cookies 1/2 inch apart on the prepared baking sheets (about 20 cookies per sheet).

Place both sheets in the oven and bake for 9 minutes. Rotate the sheets front to back and

top to bottom and continue baking until the edges of the cookies are firm but the tops are

still soft, about 7 to 8 minutes more.

Place the baking sheets on wire racks and let cool for 5 minutes. Using a flat spatula, transfer

the cookies to the wire racks to cool completely.

Place the mint candies in a resealable plastic bag. Using a meat mallet, crush them into tiny

pieces, but don’t totally pulverize them into a powder. (Alternatively, you can use a frying pan

to crush the candies.) You should have about 1/3 cup; set aside.

Combine the powdered sugar and butter in the bowl of a stand mixer fitted with a paddle

attachment and mix on low speed until crumbly, about 2 minutes. Gradually increase the

speed to medium and beat until smooth, about 2 minutes more.

Add the vanilla and beat until smooth, about 1 minute. Stop the mixer and scrape down the

paddle and the sides of the bowl with a rubber spatula.Increase the speed to high, add the

crushed candies, and beat until just combined, about 10 seconds.

Place the filling in a large resealable plastic bag, push to one bottom corner, and cut a 1/2-

inch opening in that corner.Flip half of the cooled cookies onto their tops, and pipe the filling

(about a heaping teaspoon) onto each cookie bottom. Close with the cookie tops and gently

press to flatten until the filling reaches the edges. Store in an airtight container at room

temperature for up to 3 days.

Nutrition Facts

 PROTEIN 4.12%
  FAT 27.65%

  CARBS 68.23%

Properties
Glycemic Index:3.63, Glycemic Load:4.43, Inflammation Score:-1, Nutrition Score:1.4186956474315%

Flavonoids
Catechin: 0.7mg, Catechin: 0.7mg, Catechin: 0.7mg, Catechin: 0.7mg Epicatechin: 2.11mg, Epicatechin: 2.11mg,

Epicatechin: 2.11mg, Epicatechin: 2.11mg Quercetin: 0.11mg, Quercetin: 0.11mg, Quercetin: 0.11mg, Quercetin: 0.11mg

Nutrients (% of daily need)



Calories: 82.52kcal (4.13%), Fat: 2.58g (3.98%), Saturated Fat: 1.57g (9.84%), Carbohydrates: 14.35g (4.78%), Net

Carbohydrates: 13.8g (5.02%), Sugar: 8.85g (9.83%), Cholesterol: 10.61mg (3.54%), Sodium: 15.56mg (0.68%),

Alcohol: 0.11g (100%), Alcohol %: 0.72% (100%), Protein: 0.87g (1.73%), Manganese: 0.08mg (4%), Selenium: 2.32µg

(3.31%), Vitamin B1: 0.04mg (2.98%), Folate: 11.06µg (2.76%), Copper: 0.05mg (2.51%), Iron: 0.42mg (2.34%), Fiber:

0.55g (2.18%), Vitamin B2: 0.03mg (2.03%), Vitamin B3: 0.35mg (1.74%), Magnesium: 6.68mg (1.67%), Phosphorus:

16.15mg (1.61%), Vitamin A: 76.1IU (1.52%)


