
Peppermint Brookie Pies - gluten free, dairy
free

 Gluten Free   Dairy Free   Low Fod Map

DESSERT

Ingredients
0.5 teaspoon aluminum free baking soda

2 ounces bittersweet chocolate  chopped 

2  candy canes  crushed 

1 cup granulated sugar  organic 

1.3 cup granulated sugar  organic 

0.3 cup cocoa powder  (Pernigotti) 

3 large egg whites  organic room temperature 

READY IN

45 min.

SERVINGS

16

CALORIES

237 kcal

https://whatsheate.com


3 large eggs  organic 

0.3 teaspoon dave's vanilla and coffee syrup  organic (Simply brand) 

0.5 teaspoon kosher salt

0.5 cup palm shortening  (Spectrum Organics) 

0.5 cup rice flour  white organic 

4 ounces bittersweet chocolate  chopped 

0.3 cup sorghum flour

0.3 cup tapioca flour

2 teaspoons vanilla paste  (Nielsen Massey) 

0.3 cup water

1 teaspoon ground espresso

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

stand mixer

wax paper

kitchen towels

measuring cup

meat tenderizer

candy thermometer

Directions
Preheat oven to 375 F.For the pies:Fill a medium saucepan (relatively the same size as the

bowl) about 1/3 full with water and set over medium heat.In a medium glass bowl, combine



the bittersweet chocolate, semi-sweet chocolate and shortening.When the water simmers,

place the bowl of chocolate and shortening over the simmering water and lower the heat.

Make sure your bowl does not touch the simmering water. The more you stir the shinier your

cookies will be.When the chocolate and shortening has melted, remove the bowl from the

heat; stir to assure it's completely mixed. Set aside to cool a few minutes.Meanwhile, in

another bowl, whisk together the sugar, eggs, vanilla paste, and espresso. Set aside.In another

bowl, sift together the flour, cocoa powder, baking powder and salt. Set aside.

Whisk the melted chocolate into the sugar/egg mixture.

Add the flour mixture, whisk. Only whisk until blended, over-mixing can affect the texture of

the pies.Line 2 baking sheets with parchment paper, no need to grease the paper.Drop a

heaping tablespoon of batter (keeping the shapes as round as possible) onto the baking

sheets. You are aiming for rounds that are about 2 inches in diameter. Take care to leave

some room (about 2 inches) between each one to allow for spreading that will occur as they

bake.

Combine 1 1/4 cups sugar and the water in a small saucepan.

Heat over medium heat with a candy thermometer attached to the inside of the saucepan,

and stir to dissolve. When the mixture reaches 220 degrees F it is ready for the stand

mixer.Meanwhile, in a bowl of a stand mixer fitted with the whisk attachment, whisk the eggs

on medium speed until it begins to look very foamy(about 3 minutes).Avoiding the whisk,

gradually add the remaining 2 tablespoons PLUS 1 teaspoon sugar. Increase the speed to high

and whip until soft white peaks are formed.At this point check to see if your sugar has cooled.

If it has cooled, turn heat back on to high until it comes back up to 220 degrees F just before

adding to stand mixer.When egg whites are at a soft peak stage resembling marshmallow

fluff,slowly add the hot sugaralong the edge of the mixer avoiding the whisk.Continue to whisk

on high until the bowl has cooled, about 5 minutes.

Add peppermint extract, whisk another 30 seconds.Refrigerate for 5 minutes before

transferring to a piping bag with a plain tip attached or a large ziploc bag with one corner cut

a 1/4 inch.For

Place candy canes between layers of wax paper, then sandwich between a dish towel.Using a

meat tenderizer, or the back of a dry measuring cup, pound the candy cane until broken up

into very small pieces.Make sure the candy cane is between wax paper first, otherwise, the

candy cane will stick to the dish towel.Assemble:Turn the brookie cookies upside down, pipe

about 2 tablespoons of filling onto half of the cookies.Cover each filled cookie with a dry

cookie, press down just enough so that filling adheres to the cookie.

Sprinkle crushed candy cane around the brookie pie edges.

Serve chilled or at room temperature.



Nutrition Facts

 PROTEIN 5.42%
  FAT 25.11%

  CARBS 69.47%

Properties
Glycemic Index:19.26, Glycemic Load:22.34, Inflammation Score:-1, Nutrition Score:4.2704347826087%

Flavonoids
Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg Epicatechin: 3.52mg, Epicatechin: 3.52mg,

Epicatechin: 3.52mg, Epicatechin: 3.52mg Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin:

0.18mg

Nutrients (% of daily need)
Calories: 236.61kcal (11.83%), Fat: 6.79g (10.45%), Saturated Fat: 3.47g (21.71%), Carbohydrates: 42.29g (14.1%), Net

Carbohydrates: 40.54g (14.74%), Sugar: 32.54g (36.16%), Cholesterol: 35.51mg (11.84%), Sodium: 108.13mg (4.7%),

Caffeine: 13.53mg (4.51%), Protein: 3.3g (6.61%), Manganese: 0.3mg (14.9%), Copper: 0.22mg (11.1%), Selenium:

6.42µg (9.17%), Magnesium: 33.55mg (8.39%), Phosphorus: 83.23mg (8.32%), Fiber: 1.76g (7.03%), Iron: 1.22mg

(6.75%), Vitamin B2: 0.09mg (5.11%), Zinc: 0.6mg (3.98%), Potassium: 121.15mg (3.46%), Vitamin E: 0.39mg (2.62%),

Vitamin B6: 0.05mg (2.51%), Vitamin B5: 0.25mg (2.5%), Calcium: 24.94mg (2.49%), Vitamin B3: 0.37mg (1.84%),

Vitamin B12: 0.11µg (1.8%), Folate: 5.9µg (1.47%), Vitamin B1: 0.02mg (1.39%), Vitamin D: 0.19µg (1.25%), Vitamin A:

55.94IU (1.12%), Vitamin K: 1.07µg (1.02%)


