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( Peppermint Patties )

Gluten Free Dairy Free

READY IN SERVINGS

CALORIES

©

300 min. 63 kcal

(ANTIPASTI) (STARTER) CSNACK) (APPETIZER)

Ingredients

I:‘ 10 ounces bittersweet chocolate coarsely chopped
I:‘ 2.5 cups powdered sugar divided (less than 1 pound)
I:‘ 1.5 tablespoons plus light

I:‘ 0.5 teaspoon peppermint extract pure

I:‘ 1 tablespoon shortening (preferably trans-fat-free)

I:‘ 1.5 tablespoons water

Equipment
D bowl
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frying pan

baking sheet

sauce pan

baking paper

hand mixer

kitchen thermometer

stand mixer
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Beat 2 1/4 cups confectioners sugar with corn syrup, water, peppermint extract, shortening,
and a pinch of salt using an electric mixer (with paddle attachment if using a stand mixer) at
medium speed until just combined. Knead on a work surface dusted with remaining 1/4 cup

confectioners sugar until smooth.

Roll out between sheets of parchment paper on a large baking sheet into a 7- to 8-inch round
(less than 1/4 inch thick). Freeze until firm, about 15 minutes.

Remove top sheet of paper and sprinkle round with confectioners sugar. Replace top sheet,
then flip round over and repeat sprinkling on other side.

Cut out as many rounds as possible with cutter, transferring to a parchment-lined baking
sheet. Freeze until firm, at least 10 minutes. Meanwhile, gather scraps, reroll, and freeze, then
cut out more rounds, freezing them.

Melt three fourths of chocolate in a metal bowl set over a saucepan of barely simmering
water.

Remove bowl from pan and add remaining chocolate, stirring until smooth. Cool until
thermometer inserted at least 1/2 inch into chocolate registers 80°F.

Return water in pan to a boil and remove from heat. Set bowl with cooled chocolate over pan
and reheat, stirring, until thermometer registers 88 to 91°F.

Remove bowl from pan.

Balance 1 peppermint round on a fork and submerge in melted chocolate, letting excess drip
off and scraping back of fork against rim of bowl if necessary, then return patty to sheet (to

make decorative ridges on patty, immediately set bottom of fork briefly on top of patty, then
lift fork straight up). Coat remaining rounds, rewarming chocolate to 88 to 91°F as necessary.

Let patties stand until chocolate is set, about 1 hour.



I:‘ Patties keep, layered between sheets of parchment in an airtight container, chilled, T month.
Bring to room temperature before serving.

Nutrition Facts
N

I prOTEIN 2.27% [ FAT 35.76% CARBS 61.97%

Properties
Glycemic Index:0.4, Glycemic Load:0.1, Inflammation Score:-1, Nutrition Score:0.91391303892369%

Nutrients (% of daily need)

Calories: 62.93kcal (3.15%), Fat: 2.53g (3.89%), Saturated Fat: 1.37g (8.55%), Carbohydrates: 9.87g (3.29%), Net
Carbohydrates: 9.39g (3.42%), Sugar: 8.81g (9.79%), Cholesterol: 0.35mg (0.12%), Sodium: 118mg (0.05%), Alcohol:
0.01g (100%), Alcohol %: 0.13% (100%), Caffeine: 5.08mg (1.69%), Protein: 0.36g (0.72%), Manganese: 0.08mg
(3.93%), Copper: 0.07mg (3.71%), Magnesium: 10.41Img (2.6%), Iron: 0.38mg (2.1%), Fiber: 0.47g (1.89%),
Phosphorus: 15.36mg (1.54%), Zinc: 0.16mg (1.07%)



