Sugar Cookie Truffle Cups )
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READY IN SERVINGS
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45 min. 24 225 kcal

DESSERT

Ingredients

3 oz baker's chocolate

1 tablespoon shortening

17.5 oz sugar cookie mix

0.3 cup butter

1 eggs

12 oz chocolate chips dark

0.8 cups cup heavy whipping cream

Equipment
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bowl

frying pan
baking sheet
oven

wire rack
microwave
spatula
muffin liners

rolling pin
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Heat oven to 375°F. Lightly spray 24 mini muffin cups with cooking spray.

In medium microwavable bowl, microwave semisweet baking chocolate and shortening on

High until smooth and melted.

Pour onto ungreased cookie sheet. Using spatula, smooth chocolate into a thin layer; set aside
to harden.

In large bowl, mix Cookie Cup ingredients until a crumbly dough forms. Shape dough into small

balls; place each into muffin cup.

Bake 10 to 11 minutes or until set and very light golden brown (dough will puff slightly). Using
end of rolling pin handle or spoon, press indentation in center of each cookie to form cup.
Cool completely in pan, about 15 minutes.

Remove cookie cups from muffin cups to cooling rack.

Meanwhile, to make curly chocolate shavings, use metal spatula to scrape a thin layer of
chocolate from metal cookie sheet by sliding spatula edge quickly just under layer of

hardened chocolate.

In small microwavable bowl, microwave dark chocolate chips and whipping cream on High

until chocolate is melted; stir until smooth.

Spoon filling evenly into each cookie cup. Press chocolate curls gently into center of each
cookie cup.

Let filling cool completely before serving.

Nutrition Facts



I prOTEIN 4.88% [ FAT 49.65% CARBS 45.47%

Properties
Glycemic Index:2.08, Glycemic Load:O, Inflammation Score:-2, Nutrition Score:3.2186956567609%

Flavonoids
Catechin: 2.28mg, Catechin: 2.28mg, Catechin: 2.28mg, Catechin: 2.28mg Epicatechin: 5.03mg, Epicatechin:
5.03mg, Epicatechin: 5.03mg, Epicatechin: 5.03mg

Nutrients (% of daily need)

Calories: 225.09kcal (11.25%), Fat: 12.73g (19.59%), Saturated Fat: 8.37g (52.34%), Carbohydrates: 26.24g (8.74%),
Net Carbohydrates: 25.11g (9.13%), Sugar: 14.68g (16.31%), Cholesterol: 20.45mg (6.82%), Sodium: 94.91mg (4.13%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.81g (5.63%), Manganese: 0.17mg (8.4%), Copper: 0.14mg
(713%), Zinc: 0.89mg (5.9%), Calcium: 53.04mg (5.3%), Iron: 0.91mg (5.08%), Fiber: 1.13g (4.51%), Magnesium:
17.48mg (4.37%), Phosphorus: 40.55mg (4.05%), Potassium: 129.3mg (3.69%), Vitamin A: 179.74IU (3.59%), Vitamin
B2: 0.06mg (3.47%), Vitamin E: 0.41mg (2.75%), Selenium: 1.83ug (2.62%), Vitamin B1: 0.03mg (2.28%), Folate:
8.51ug (2.13%), Vitamin K: 2.13ug (2.03%), Vitamin B5: 0.17mg (1.66%), Vitamin B3: 0.29mg (1.43%), Vitamin B6:
0.03mg (1.26%), Vitamin B12: 0.07ug (1.2%), Vitamin D: 0.16ug (1.04%)



