
Peppermint Layer Cookies

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1  egg plus 2 egg yolks

3 cups flour  plus more for rolling 

15 drops food coloring  green 

5 ounces peppermint candies  crushed finely 

0.5 teaspoon peppermint extract  divided 

20 drops food coloring  red 

0.5 teaspoon salt

1.3 cups sugar

READY IN

45 min.

SERVINGS

2

CALORIES

3105 kcal

https://whatsheate.com


1 cup butter  unsalted at room temperature 

2 teaspoons vanilla extract

10 ounce chocolate  white finely chopped 

Equipment
bowl

baking sheet

oven

knife

mixing bowl

pot

blender

rolling pin

Directions
In the bowl of a standing mixer fitted with a paddle attachment, beat butter and sugar until

pale and fluffy, about 4 minutes. Meanwhile, sift flour, baking powder, and salt into a separate

bowl.

With mixer running, add egg and yolks one at a time, beating well after each addition.

Add vanilla. Slowly add flour mixture and beat on low just until combined.

Divide dough into thirds. Shape one third into a disk; set aside. Return another third to mixer,

raise speed to medium-low, and add 1/4 tsp. peppermint extract and red food coloring; shape

into a disk and set aside. Clean mixing bowl and paddle attachment. Put last third of dough in

mixing bowl and beat in remaining 1/4 tsp. peppermint extract and green food coloring; shape

into a disk and set aside.

Draw a 6- by 8-in. rectangle on a sheet of waxed paper. Turn sheet over and lightly flour it.

Working with one disk at a time, put dough in center of rectangle. Using a lightly floured rolling

pin, your fingers, and a pastry scraper or a ruler, roll and shape each disk to fit rectangle.

Layer each dough rectangle between sheets of waxed paper and chill at least 30 minutes and

up to overnight.

Let sit at room temperature for 5 minutes before continuing.



Peel waxed paper from rectangles and put one sheet on counter; discard the rest. Set green

dough on waxed paper. Top with red dough, lining them up as evenly as possible, and gently

press down. Top red dough with plain dough. Gently roll dough stack with a rolling pin to seal

layers, then trim uneven edges with a very sharp knife.

Note: Store cookies, peppermint ends up, in an airtight container at cool room temperature or

in refrigerator for up to 1 week. Freeze cookies for up to 2 months.

Cut dough stack lengthwise into three 2-in.-wide columns.

Cut each column crosswise into 1/3-in.-thick pieces.

Lay pieces 2 in. apart on 3 parchment-lined baking sheets. Freeze 30 to 45 minutes.

Meanwhile, preheat oven to 35

Bake cookies 7 minutes, then switch positions of baking sheets and bake until bottoms are

light golden brown, 7 minutes more. (You may need to bake in 2 batches if your oven won't

hold 3 baking sheets; keep cookies in freezer until ready to bake.) Cool cookies on wire racks.

Put chopped chocolate in a heatproof bowl that will fit over a pot with a few inches of water

in it (bottom of bowl should not touch the water); set bowl aside. Bring water to a boil

uncovered, turn off heat, and set bowl over water. Stir chocolate until melted and smooth. Dip

each cookie about 1/2 in. into chocolate, then dip into or sprinkle with crushed candy. Set on

waxed paper to harden (or chill in refrigerator 15 minutes).

Nutrition Facts

 PROTEIN 3.87%
  FAT 41.12%

  CARBS 55.01%

Properties
Glycemic Index:188.55, Glycemic Load:302.32, Inflammation Score:-9, Nutrition Score:39.988695906556%

Nutrients (% of daily need)
Calories: 3104.6kcal (155.23%), Fat: 142.21g (218.79%), Saturated Fat: 86.95g (543.45%), Carbohydrates: 428.14g

(142.71%), Net Carbohydrates: 422.8g (153.74%), Sugar: 265.84g (295.38%), Cholesterol: 370.99mg (123.66%),

Sodium: 837.28mg (36.4%), Alcohol: 1.72g (100%), Alcohol %: 0.33% (100%), Protein: 30.09g (60.18%), Selenium:

76.92µg (109.89%), Vitamin B1: 1.58mg (105.55%), Folate: 369.59µg (92.4%), Vitamin B2: 1.44mg (84.83%),

Manganese: 1.32mg (65.9%), Vitamin B3: 12.2mg (60.99%), Vitamin A: 3008.67IU (60.17%), Phosphorus: 536.53mg

(53.65%), Iron: 9.5mg (52.76%), Calcium: 410.06mg (41.01%), Vitamin E: 4.34mg (28.92%), Fiber: 5.35g (21.39%),

Vitamin B5: 2.08mg (20.79%), Vitamin K: 21.47µg (20.45%), Copper: 0.39mg (19.68%), Vitamin B12: 1.16µg (19.37%),

Potassium: 653.46mg (18.67%), Zinc: 2.69mg (17.94%), Magnesium: 61.86mg (15.47%), Vitamin D: 2.19µg (14.59%),

Vitamin B6: 0.2mg (9.9%)


