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( Italian Chocolate Sandwich Cookie )

Vegetarian

READY IN SERVINGS
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DESSERT

159 kcal

Ingredients

I:‘ 1.5 teaspoon double-acting baking powder

I:‘ 0.3 cup cocoa powder

I:‘ 1 cup cornmeal

D 1 cup flour all-purpose
I:‘ 0.5 orange zest

I:‘ 0.8 cup powdered sugar

I:‘ 0.3 teaspoon salt

I:‘ 1 pinch salt
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0.7 cup sugar
0.5 cup butter unsalted room temperature (1 stick)

1 cup butter unsalted room temperature (2 sticks)

Equipment
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bowl

baking sheet
oven

wire rack
plastic wrap
hand mixer
wooden spoon

cookie cutter

Directions
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Watch how to make this recipe.
Preheat the oven to 350 degrees F.

To make the Chocolate Cookies, in a large bowl use an electric mixer to cream together the
butter and sugar until light in color and fluffy. In another medium bowl stir together the flour,

cornmeal or polenta, cocoa powder, baking powder, salt, and orange zest.
Add the dry ingredients to the butter mixture and stir to combine using a wooden spoon.

Place the dough on a sheet of plastic wrap. Press the dough into a 1-inch high round. Wrap in
plastic wrap and refrigerate for at least 30 minutes and up to 1 day.

Roll out the dough to between 1/8 and 1/4-inch thick. Use a 1 3/4-inch round cookie cutter to
cut out the dough.

Bake on a heavy baking sheet for 15 minutes.
Place the baking sheets on a wire rack to cool cookies.

Meanwhile, to make the Orange Filling, combine the butter, powdered sugar, orange zest, and

salt in a medium bowl. Use an electric mixer to cream the ingredients together.



I:‘ To assemble the cookie sandwiches, place about 1 teaspoon of the Orange Filling on a cookie.
Top with another cookie and press the cookies together. Store in an airtight container for up
to 1day.

Nutrition Facts

I
I proTEIN 3.24% M FAT 57.15% CARBS 39.61%

Properties
Glycemic Index:10.91, Glycemic Load:8.31, Inflammation Score:-3, Nutrition Score:2.3591304188189%

Flavonoids

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

Nutrients (% of daily need)

Calories: 158.74kcal (7.94%), Fat: 10.4g (16%), Saturated Fat: 6.4g (39.97%), Carbohydrates: 16.21g (5.4%), Net
Carbohydrates: 15.15g (5.51%), Sugar: 8.02g (8.91%), Cholesterol: 26.15mg (8.72%), Sodium: 46.85mg (2.04%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.33g (2.66%), Vitamin A: 304.8IU (6.1%), Manganese: 0.11mg
(5.35%), Fiber: 1.06g (4.23%), Vitamin B1: 0.05mg (3.58%), Phosphorus: 32.77mg (3.28%), Magnesium: 12.52mg
(3.13%), Selenium: 2.17pg (3.1%), Copper: 0.06mg (3.09%), Iron: 0.55mg (3.06%), Folate: 10.86ug (2.71%), Vitamin
B3: 0.43mg (2.17%), Vitamin B2: 0.04mg (2.1%), Vitamin E: 0.31mg (2.05%), Zinc: 0.29mg (1.93%), Vitamin B6:
0.04mg (1.87%), Calcium: 18.27mg (1.83%), Vitamin D: 0.18ug (1.22%), Potassium: 42.2mg (1.21%)



