
Full Swoon Pies

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

0.5 teaspoon baking soda

0.5 cup firmly brown sugar  light packed 

0.5 cup butter  softened 

1 large eggs

1 cup flour  all-purpose 

1 cup graham cracker crumbs

0.5 cup granulated sugar

1 serving toppings: roasted pecans  salted chopped 

READY IN

160 min.

SERVINGS

1

CALORIES

5721 kcal

HEALTH SCORE
54%

https://whatsheate.com


0.5 teaspoon salt

16 oz semisweet chocolate morsels

3 teaspoons shortening

8 oz cup heavy whipping cream  sour 

1 teaspoon vanilla extract

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

plastic wrap

stand mixer

Directions
Preheat oven to 35

Sift together flour and next 3 ingredients in a medium bowl; stir in graham cracker crumbs.

Beat butter and next 2 ingredients at medium speed with a heavy-duty electric stand mixer

until fluffy.

Add egg and vanilla, beating until blended.

Add flour mixture to butter mixture alternately with sour cream, beginning and ending with

flour mixture. Beat at low speed until blended after each addition, stopping to scrape bowl as

needed.

Drop batter by rounded tablespoonfuls 2 inches apart onto 2 parchment paper-lined baking

sheets.

Bake, in batches, at 350 for 13 to 15 minutes or until set and bottoms are golden brown.

Remove cookies (on parchment paper) to wire racks, and cool completely (about 30

minutes).

Turn 12 cookies over, bottom sides up.



Spread each with 1 heaping tablespoonful Marshmallow Filling. Top with remaining 12 cookies,

bottom sides down, and press gently to spread filling to edges. Freeze on a parchment

paper-lined baking sheet 30 minutes or until filling is set.

Pour water to depth of 1 inch in a medium saucepan over medium heat; bring to a boil.

Reduce heat, and simmer; place chocolate and shortening in a medium-size heatproof bowl

over simmering water. Cook, stirring occasionally, 5 to 6 minutes or until melted.

Remove from heat, and let cool 10 minutes.

Meanwhile, remove cookies from freezer, and let stand 10 minutes.

Dip each cookie sandwich completely into melted chocolate mixture. (Use a fork to easily

remove sandwiches from chocolate.)

Place on parchment paper-lined baking sheet.

Sprinkle with desired toppings, and freeze 10 minutes or until chocolate is set.

Note: Cookie sandwiches may be covered with plastic wrap and stored in refrigerator up to

24 hours.

Nutrition Facts

 PROTEIN 4.13%
  FAT 53%

  CARBS 42.87%

Properties
Glycemic Index:361.09, Glycemic Load:184.61, Inflammation Score:-10, Nutrition Score:70.803912981697%

Nutrients (% of daily need)
Calories: 5721.32kcal (286.07%), Fat: 339.31g (522.01%), Saturated Fat: 187.94g (1174.64%), Carbohydrates: 617.46g

(205.82%), Net Carbohydrates: 574.93g (209.07%), Sugar: 401.92g (446.58%), Cholesterol: 591.05mg (197.02%),

Sodium: 3427.37mg (149.02%), Alcohol: 1.38g (100%), Alcohol %: 0.14% (100%), Caffeine: 390.09mg (130.03%),

Protein: 59.48g (118.95%), Manganese: 6.99mg (349.42%), Copper: 6.01mg (300.28%), Magnesium: 917.28mg

(229.32%), Iron: 40.07mg (222.61%), Phosphorus: 1831.09mg (183.11%), Fiber: 42.52g (170.09%), Selenium: 107.28µg

(153.26%), Zinc: 16.07mg (107.14%), Vitamin B2: 1.71mg (100.72%), Potassium: 3388.89mg (96.83%), Vitamin A:

4746.1IU (94.92%), Vitamin B1: 1.39mg (92.82%), Calcium: 861.77mg (86.18%), Folate: 309µg (77.25%), Vitamin B3:

14.79mg (73.95%), Vitamin E: 7.68mg (51.18%), Vitamin K: 52.4µg (49.9%), Vitamin B5: 3.81mg (38.09%), Vitamin

B12: 1.93µg (32.18%), Vitamin B6: 0.52mg (26.05%), Vitamin D: 1µg (6.67%), Vitamin C: 2.04mg (2.47%)


