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Gluten-Free Tuesday: Chocolate Dipped Nutter
Butters

Gluten Free

READY IN SERVINGS
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DESSERT

227 kcal

Ingredients

I:‘ 0.3 cup cornstarch

I:‘ 1large eggs

I:‘ 0.7 cup granulated sugar

D 12 ounces chocolate dark white chopped
I:‘ 0.5 cup oats gluten-free

I:‘ 0.8 cup powdered sugar

I:‘ 0.5 cup rice flour white
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|:| 0.5 teaspoon salt

|:| 0.5 cup creamy peanut butter

|:| 3 tablespoons creamy peanut butter well (Natural peanut butter does not work in this recipe.)
|:| 0.3 cup rice flour sweet

|:| 0.5 cup shortening

|:| 2 teaspoons water

|:| 0.3 teaspoon xanthan gum

Equipment
food processor
bowl

frying pan
baking sheet
baking paper
oven

whisk

mixing bowl
wire rack

pot

blender
plastic wrap
double boiler
stand mixer

spatula
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rolling pin

Directions

|:| Preheat oven to 350°F. Line a baking sheet with parchment paper. Set aside. Process gluten-
free oats in a food processor until fine. In a medium mixing bowl, whisk together ground oats,
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rice flour, cornstarch, sweet rice flour, salt, and xanthan gum.

In large mixing bowl or bowl of stand mixer, cream together vegetable shortening, smooth
peanut butter, and granulated sugar. Cream for 30 seconds (use high speed on a handheld

mixer or medium-high speed on stand mixer).

Add egg and mix for additional 15 seconds. Scrape down sides of bow| and mix for additional
15 seconds.

Reduce mixer speed to medium-low and add dry ingredients.

Mix until dough forms. Divide dough in half. Pat each half into disk and wrap in plastic wrap.
Chill dough for 20 minutes.

Sprinkle white rice flour lightly over countertop. Using rolling pin, roll out one dough round
until approximately 1/4-inch thick.

Cut dough with 3-inch round cookie-cutter.

Transfer cookies to prepared baking sheet. (I use a cookie spatula dusted with rice flour to
transfer the dough to the pan.)

Bake for 12-15 minutes or until cookies are lightly brown.
Transfer cookies to a wire rack to cool. Repeat with remaining dough.

While cookies cool, prepare the filling: In small bowl, cream together peanut butter and

confectioners’ sugar until smooth.

Add water. Filling should be smooth. If filling is too thick to spread, add additional teaspoon of

water. Sandwich cooled cookies together with a thin layer of filling.
Place cookies on a baking sheet lined with parchment paper.
Melt chocolate in large bowl set over pot of simmering water, stirring frequently until smooth.

Remove bowl from the heat. Dip cookies, one at a time, in melted chocolate. (If chocolate
begins to harden before you've finished dipping the cookies, return the bowl to the double
boiler.)

Place dipped cookies back on the parchment-lined baking sheet. If desired, drizzle some of
the melted chocolate over the top of each cookie. Once all the cookies have been dipped,
chill for 20 minutes. Store cookies in airtight container at room temperature for up to 1 week.

Nutrition Facts
]

PROTEIN 5.63% [ FAT 50.19% CARBS 44.18%



Properties
Glycemic Index:14.34, Glycemic Load:12.95, Inflammation Score:-1, Nutrition Score:3.3726086694261%

Nutrients (% of daily need)

Calories: 227.03kcal (11.35%), Fat: 12.99g (19.98%), Saturated Fat: 4.67g (29.16%), Carbohydrates: 25.72g (8.57%),
Net Carbohydrates: 25.01g (9.09%), Sugar: 18.38g (20.42%), Cholesterol: 10.73mg (3.58%), Sodium: 97.25mg
(4.23%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.28g (6.56%), Manganese: 0.23mg (11.62%), Vitamin E:
1.1mg (7.36%), Phosphorus: 66.16mg (6.62%), Vitamin B3: 1.24mg (6.18%), Magnesium: 18.54mg (4.64%), Selenium:
2.92ug (4.177%), Vitamin B2: 0.07mg (4.06%), Calcium: 34.57mg (3.46%), Vitamin K: 3.62ug (3.45%), Vitamin B6:
0.07mg (3.39%), Vitamin B5: 0.29mg (2.85%), Fiber: 0.71g (2.84%), Zinc: 0.42mg (2.82%), Copper: 0.06mg (2.78%),
Potassium: 95.26mg (2.72%), Vitamin B1: 0.04mg (2.36%), Folate: 9.05ug (2.26%), Iron: 0.3mg (1.68%), Vitamin B12:
0.lug (1.63%)



