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C Peppermint-Chocolate Sandwich Cookies )

READY IN SERVINGS CALORIES

@ ©)

175 min. 12 374 kcal

DESSERT

Ingredients

0.3 cup flour plus extra for dusting all-purpose

0.3 cup heavy cream

1 teaspoon peppermint extract pure

16.5 ounce sugar cookie dough refrigerated

2 cups semi chocolate chips divided

1 teaspoon vegetable oil

Equipment

bowl
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frying pan
baking sheet
baking paper
oven

whisk

wire rack

cookie cutter

Directions

O O OO

[ L]

L1 L]

100

Watch how to make this recipe.
Special equipment: 2 1/2-inch round cookie cutter, and a 1/2-ounce cookie scoop

Position an oven rack in the lower third of the oven. Preheat the oven to 350 degrees F. Line 2
baking sheets with parchment paper.

In a medium bowl, knead together the cookie dough and 1/4 cup flour until smooth. Lightly
flour a work surface.

Roll out the dough to 1/4-inch thick. Using a 2 1/2-inch cookie cutter, cut out circles from the
dough. Knead together any scraps of dough and roll out again. Continue to cut out pastry
circles until there are 24 pieces in total.

Place the dough circles on the prepared baking sheets.

Bake until the cookies are slightly golden around the edges, about 10 minutes. Cool for 10
minutes and transfer to a wire rack to cool completely. Reserve 1 parchment paper-lined
baking sheet.

Combine 1 cup of chocolate chips and the cream in a small bowl.

Place the bowl over a pan of simmering water and stir until the chocolate has melted and the

mixture is smooth.

Whisk in the peppermint extract and refrigerate the mixture for 1 hour. Using a 1/2-ounce
cookie scoop or a tablespoon measure, place the chocolate mixture in the center of the flat
side of 12 of the cookies.

Place the remaining cookies on top and gently squeeze to distribute the filling evenly.
Place on a baking sheet and freeze until the filling has set, about 25 minutes.

Combine the remaining chocolate chips and the vegetable oil in a small bowl.



I:‘ Place the bowl over a pan of simmering water and stir until the chocolate has melted and the
mixture is smooth. Dip the top of each cookie in the melted chocolate and return to the
baking sheet.

I:‘ Sprinkle the tops with crushed candy canes or peppermint candies. Refrigerate until firm,

about 1 hour. Store in an airtight plastic container.

Nutrition Facts
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I PROTEIN 4.07% [ FAT 51.24% CARBS 44.69%

Properties
Glycemic Index:6.25, Glycemic Load:1.44, Inflammation Score:-3, Nutrition Score:7.2191303880966%

Nutrients (% of daily need)

Calories: 374.27kcal (18.71%), Fat: 21.28g (32.73%), Saturated Fat: 9.93g (62.05%), Carbohydrates: 41.76g (13.92%),
Net Carbohydrates: 38.94g (14.16%), Sugar: 25.44g (28.27%), Cholesterol: 11.69mg (3.9%), Sodium: 117.85mg
(5.12%), Alcohol: 0.11g (100%), Alcohol %: 0.19% (100%), Caffeine: 25.8mg (8.6%), Protein: 3.81g (7.61%), Manganese:
0.54mg (26.81%), Copper: 0.39mg (19.67%), Iron: 2.74mg (15.24%), Phosphorus: 149.59mg (14.96%), Magnesium:
56.49mg (14.12%), Fiber: 2.82g (11.28%), Vitamin B1: 0.11mg (7.4%), Folate: 29.52ug (7.38%), Selenium: 4.76ug (6.8%),
Vitamin B3: 1.35mg (6.75%), Potassium: 235.39mg (6.73%), Vitamin K: 6.45ug (6.14%), Zinc: 0.92mg (6.13%),
Vitamin B2: 0.08mg (4.99%), Calcium: 25.42mg (2.54%), Vitamin E: 0.33mg (2.19%), Vitamin B5: 0.21mg (2.1%),
Vitamin A: 102.31IU (2.05%), Vitamin B12: 0.07ug (116%), Vitamin B6: 0.02mg (1.03%)



