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( Double-Chocolate Sandwich Cookies

Vegetarian

READY IN SERVINGS

©!

CALORIES

©

240 min. 42 139 kcal

DESSERT

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder

I:‘ 0.8 pound fine-quality chocolate white melted

I:‘ 1.5 tablespoons plus light

I:‘ 0.5 cup dutch-process cocoa powder unsweetened
I:‘ 1large egg yolk

I:‘ 2 cups flour all-purpose

I:‘ 0.5 cup heavy cream

I:‘ 0.5 teaspoon salt
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|:| 0.8 cup sugar

|:| 0.5 pound butter unsalted softened
|:| 2 tablespoons butter unsalted softened
|:| 1 teaspoon vanilla extract pure

|:| 2 teaspoons vanilla extract pure

Equipment
baking sheet
sauce pan
baking paper
oven

whisk
blender
plastic wrap
hand mixer
ziploc bags

kitchen scissors
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Directions

|:| Whisk together flour, cocoa powder, baking powder, and salt.

|:| Beat butter and sugar with an electric mixer until pale and fluffy, then beat in yolk and vanilla.
At low speed, mix in flour mixture in 3 batches just until a dough forms. Divide dough in half
and form each piece into a 6-inch square, then chill, wrapped in plastic wrap, until firm, 2 to 3
hours.

|:| Bring cream and corn syrup just to a simmer in a small heavy saucepan, then stir into melted
chocolate. Stir in butter and vanilla until smooth. Cover surface with parchment paper and
chill, stirring occasionally, until very thick, about 30 minutes.

Preheat oven to 350F with rack in middle. Butter 2 large baking sheets.
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Roll out 1 piece of dough between sheets of parchment paper into a 14- by 10-inch rectangle
(1/8 inch thick). Slide dough in parchment onto a tray and freeze until dough is firm, about 10



minutes. Repeat with remaining dough.

I:‘ Cut out as many rounds as possible from first chilled square with cutter, reserving and chilling
scraps, then quickly transfer cookies to a buttered baking sheet, arranging them 1/2 inch
apart. (If dough becomes too soft, return to freezer until firm.)

I:‘ Sprinkle half of cookies with decorative sugar (if using), then bake cookies until baked through
and slightly puffed, 10 to 12 minutes. Cool on sheet on rack 5 minutes, then transfer to rack to
cool completely (cookies will crisp as they cool).

Make more cookies with remaining dough and scraps (reroll only once).

Beat ganache with an electric mixer at high speed just until light and fluffy.
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Transfer to a sealable plastic bag (snip off 1/8 to 1/4 inch from 1 corner with scissors). Pipe
ganache onto flat sides of plain cookies, then top with sugared cookies to make sandwiches.
Chill, layered between sheets of parchment, in an airtight container until filling is set, at least 1
hour.

I:‘ Cook's notes: Dough can be chilled up to 2 days. Ganache can be made 1day ahead and
chilled, its surface covered with parchment. Bring to room temperature, then beat with mixer
before using. Sandwiched cookies keep, chilled, 4 days.

Nutrition Facts
I

PROTEIN 4.17% [ FAT 55.91% CARBS 39.92%

Properties
Glycemic Index:7.76, Glycemic Load:9.25, Inflammation Score:-2, Nutrition Score:2.1765217525156 %

Flavonoids

Catechin: 0.66mg, Catechin: 0.66mg, Catechin: 0.66mg, Catechin: 0.66mg Epicatechin: 2.01mg, Epicatechin:
2.0Img, Epicatechin: 2.01mg, Epicatechin: 2.0lmg Quercetin: 0.Img, Quercetin: 0.Img, Quercetin: 0.Img, Quercetin:
0.Img

Nutrients (% of daily need)

Calories: 138.91kcal (6.95%), Fat: 8.86g (13.63%), Saturated Fat: 5.47g (34.19%), Carbohydrates: 14.24g (4.75%), Net
Carbohydrates: 13.68g (4.98%), Sugar: 9.11g (10.12%), Cholesterol: 22.32mg (7.44%), Sodium: 42.53mg (1.85%),
Alcohol: 0.1g (100%), Alcohol %: 0.43% (100%), Protein: 1.49g (2.98%), Selenium: 2.93ug (4.18%), Manganese:
0.08mg (4.09%), Vitamin A: 201.52IU (4.03%), Vitamin B2: 0.07mg (3.83%), Vitamin B1: 0.05mg (3.65%),
Phosphorus: 33.94mg (3.39%), Folate: 12.67ug (3.17%), Copper: 0.05mg (2.72%), Iron: 0.46mg (2.56%), Calcium:
25.15mg (2.52%), Fiber: 0.56g (2.22%), Vitamin B3: 0.44mg (2.2%), Magnesium: 7.79mg (1.95%), Vitamin E: 0.26mg
(1.73%), Potassium: 50.2mg (1.43%), Zinc: 0.2mg (1.31%), Vitamin K: 1.3ug (1.24%), Vitamin B12: 0.07ug (113%),



Vitamin D: 0.16ug (1.05%), Vitamin B5: 0.1mg (1.04%)



