
Homemade Whippet Cookies

DESSERT

Ingredients
0.4 teaspoon baking soda

2 pounds tempered chocolate

0.3 cup confectioners' sugar

2 tablespoons teaspoons corn syrup  light 

2 tablespoons eggs  beaten 

2 large egg whites  at room temperature 

7.9 oz flour  all-purpose 

8 g powdered gelatin

0.5 cup granulated sugar

READY IN

250 min.

SERVINGS

30

CALORIES

254 kcal

https://whatsheate.com


2 tablespoons teaspoons granulated sugar

1 tablespoon heavy cream

2 tablespoons honey

0.8  scant teaspoon salt

1 pinch salt

5 ounces butter  unsalted softened 

1 teaspoon vanilla extract

0.3 cup teaspoons water  cold 

0.5 cups flour  whole wheat (2.8 oz) (graham) 

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

blender

double boiler

aluminum foil

stand mixer

pastry bag

baking spatula

candy thermometer

Directions
Combine the all-purpose flour, whole wheat flour, salt and baking soda and set aside.In a

standing mixer fitted with the paddle, beat the butter with the confectioners’ sugar and

granulated sugar until light and fluffy. Beat in the egg, followed by the honey, cream and



vanilla.

Add the flour mixture and stir until a dough forms.Pat the dough into a 1/4 inch thick (thinner,

if you prefer) slab on large baking sheet lined with parchment paper or nonstick foil. Chill for

at least 30 minutes or until very firm. Dough starts out very soft, so chilling is

necessary.Preheat the oven to 350°. Using a 1 or 2-inch round biscuit cutter, cut out about 30

rounds (you’ll get more with the smaller cutter). Arrange on two large cookie sheets and bake

one sheet at a time on center rack for 10 minutes or until the bottoms are nicely browned.

Transfer the cookies to a rack to cool.Prepare the marshmallow. Fit a large pastry bag with a

1/2 inch round tip.

Put the egg whites in the bowl of a stand mixer fitted with the whisk attachment.Put 1/4 cup

of water in a small bowl and sprinkle the packet of gelatin over it. Stir well.In a small saucepan,

combine the remaining 8 teaspoons of water, sugar, corn syrup and salt. Using medium heat,

heat without stirring until a candy thermometer registers 240 degrees (soft ball stage).While

the syrup heats, beat the eggs with the whisk attachment until stiff peaks form. If eggs form

peaks before syrup reaches 240, stop the mixer. When the syrup hits 240 degrees, turn the

mixer back on and pour it into the egg whites in a thin stream. Use a rubber scraper to make

sure you get it all.Scrape the gelatin into the still-hot saucepan and stir it so that it thins and

dissolves from the residual heat.

Add it to the mixer while it is still going.

Add the vanilla and keep on beating for 5 minutes or until bowl feels cool and mixture is thick

enough to pipe. Pipe mounds of marshmallow on top of the cookies and let the marshmallow

topped cookies sit on a rack for at least two hours. After the two hours have passed, you can

move on to dipping OR you can freeze the cookies and dip them when convenient.For

dipping, use your favorite method. I recommend tempering the chocolate, but that takes

practice. So temper the chocolate if you know how, or just melt the chocolate and fat in a

double boiler. Dunk each cookie one by one in chocolate and lift with two forks, letting

chocolate run down the sides. Set on a rack that you’ve placed over a sheet of foil or

parchment to catch drips.

Nutrition Facts

 PROTEIN 2.59%
  FAT 44.58%

  CARBS 52.83%

Properties
Glycemic Index:9.55, Glycemic Load:7.82, Inflammation Score:-1, Nutrition Score:2.1730434600588%



Nutrients (% of daily need)
Calories: 254.09kcal (12.7%), Fat: 12.89g (19.83%), Saturated Fat: 7.99g (49.96%), Carbohydrates: 34.36g (11.45%),

Net Carbohydrates: 33.94g (12.34%), Sugar: 25.07g (27.85%), Cholesterol: 14.39mg (4.8%), Sodium: 22.53mg

(0.98%), Alcohol: 0.05g (100%), Alcohol %: 0.1% (100%), Protein: 1.69g (3.37%), Selenium: 4.73µg (6.76%),

Manganese: 0.13mg (6.74%), Vitamin B1: 0.07mg (4.69%), Folate: 15.36µg (3.84%), Vitamin B2: 0.06mg (3.48%),

Potassium: 109.29mg (3.12%), Vitamin B3: 0.55mg (2.74%), Vitamin A: 130.93IU (2.62%), Calcium: 26.12mg (2.61%),

Iron: 0.45mg (2.5%), Phosphorus: 19.08mg (1.91%), Fiber: 0.42g (1.67%), Copper: 0.03mg (1.4%), Magnesium: 5.01mg

(1.25%)


