
Fine Cooking's Chocolate-Covered Sandwich
Cookies with Dulce de Leche

 Very Healthy

DESSERT

Ingredients
2 teaspoons double-acting baking powder

1 pound bittersweet chocolate  chopped 

26.8 ounces dulce de leche  canned 

0.8 cup granulated sugar

1 pint cup heavy whipping cream

1.5 teaspoons orange zest  finely grated 

1 teaspoon salt

READY IN

90 min.

SERVINGS

1

CALORIES

6991 kcal

HEALTH SCORE
59%

https://whatsheate.com


1 cup butter  unsalted softened at room temperature 

1.3 cups flour  whole-wheat 

Equipment
bowl

baking sheet

sauce pan

oven

whisk

blender

cookie cutter

stand mixer

spatula

offset spatula

Directions
Make the cookies: In a medium bowl, whisk both flours with the baking powder and salt. Using

a stand mixer fitted with the paddle attachment, cream the butter and sugar on medium

speed until light and fluffy, 2 to 3 minutes. Stir in the orange zest and vanilla. Scrape down the

bowl and paddle with a rubber spatula.

With the mixer on low, gradually add the flour mixture to the butter mixture. After adding the

last of the flour but before it’s fully incorporated, add 1/4 to 1/3 cup cold water and mix just

until a smooth dough forms, 1 to 2 minutes. Divide the dough, shape into two disks, and wrap

each in plastic. Chill overnight.

Position a rack in the center of the oven and heat the oven to 350°F. Line two cookie sheets

with parchment.

Roll out the cold dough on a lightly floured surface until it’s 1/8 to 3/16 inch thick. With a 2-

inch plain or fluted round cookie cutter, cut the dough into rounds—you can gather and reroll

the scraps once.

Bake one sheet at a time until the edges are very lightly browned and the cookies puff up

slightly, 8 to 10 minutes.



Let the cookies cool on a rack and store in an airtight container for up to 3 days or freeze for

up to 1 month, until you’re ready to fill and coat them.

Lay out the cookies, flat side down. Put a heaping 1/2 tablespoon of the dulce de leche on half

of the cookies. Cover each with a top cookie, flat side up.

Put the chocolate in a small, deep, heatproof bowl. In a small saucepan over medium-high

heat, bring the cream just to a boil.

Pour over the chocolate and let sit for 10 minutes. Stir the mixture very gently, incorporating

the cream steadily and without overworking, until glossy and completely mixed.

Line two cookie sheets or rimmed baking sheets with parchment. Pick up a sandwich cookie

with a small offset spatula. Immerse in the chocolate mixture, flipping the cookie to coat

completely. Pick up with the spatula and tap a couple of times on the side of the bowl to get

rid of excess chocolate. With another spatula in the opposite hand, gently smooth out the top

of the cookie and then run the spatula along the bottom.

Transfer to the parchment-lined sheet. Repeat with the remaining cookies. Allow the coating

to set at room temperature for a few hours and then serve.

Nutrition Facts

 PROTEIN 3.61%
  FAT 67.29%

  CARBS 29.1%

Properties
Glycemic Index:204.09, Glycemic Load:106.74, Inflammation Score:-10, Nutrition Score:73.799564983534%

Nutrients (% of daily need)
Calories: 6991.34kcal (349.57%), Fat: 533.19g (820.3%), Saturated Fat: 326.06g (2037.85%), Carbohydrates:

518.87g (172.96%), Net Carbohydrates: 465.12g (169.14%), Sugar: 330.82g (367.58%), Cholesterol: 1049.95mg

(349.98%), Sodium: 3376.36mg (146.8%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 390.09mg

(130.03%), Protein: 64.31g (128.62%), Manganese: 12.54mg (627.2%), Copper: 6.42mg (321.05%), Magnesium:

1058.06mg (264.52%), Vitamin A: 12882.21IU (257.64%), Phosphorus: 2255.37mg (225.54%), Selenium: 154.4µg

(220.57%), Fiber: 53.74g (214.97%), Iron: 35.95mg (199.7%), Calcium: 1180.25mg (118.03%), Zinc: 17.55mg (117%),

Potassium: 3668.11mg (104.8%), Vitamin E: 13.44mg (89.6%), Vitamin B2: 1.48mg (87.31%), Vitamin D: 10.98µg

(73.17%), Vitamin B1: 1.06mg (70.53%), Vitamin K: 66.73µg (63.55%), Vitamin B3: 12.16mg (60.79%), Vitamin B6:

0.98mg (49.16%), Vitamin B5: 3.8mg (37.97%), Vitamin B12: 1.96µg (32.66%), Folate: 97.04µg (24.26%), Vitamin C:

6.92mg (8.39%)


