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Sugar Cookies with Caramel Pockets and
Chocolate Drizzle

READY IN SERVINGS

CALORIES

©

112 min. 334 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon double-acting baking powder

I:‘ 0.3 cup cacao bittersweet chocolate baking chips 60% ghirardelli®
I:‘ 1large eggs

I:‘ 2.3 cups flour all-purpose

I:‘ 0.8 cup granulated sugar

|| 1tablespoon milk

I:‘ 16 ghirardelli milk & caramel chocolate

I:‘ 0.3 teaspoon salt
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|:| 1 teaspoon shortening
|:| 0.7 cup butter unsalted softened

|:| 1 teaspoon vanilla extract

Equipment
bowl

baking sheet
baking paper
oven

wire rack
blender

hand mixer
wooden spoon
aluminum foil
microwave
spatula

pizza cutter
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Directions

|:| In a large bowl, beat butter with an electric mixer on medium to high speed for 30 seconds.

|:| Add sugar, baking powder, and salt. Beat until combined, scraping bowl occasionally. Beat in
egg, milk, and vanilla until combined. Beat in as much of the flour as you can with the mixer.
Stir in any remaining flour with a spatula or wooden spoon. Divide dough in half. Cover and
chill for 2 hours or until dough is easy to handle.

|:| Preheat oven to 375 degrees F. Line cookie sheets with parchment paper or foil; set aside. On
a lightly floured surface, roll half the dough into a 9x8-inch square. With a pastry wheel or
pizza cutter, cut into eight 4-1/2x2-inch rectangles.

|:| Place a Ghirardelli Milk & Caramel SQUARES™ Chocolate near one end of each rectangle. Bring
the dough strip up and over the chocolate square, pinching dough to enclose the chocolate

square.



Place on prepared cookie sheets. Repeat with remaining dough and chocolate squares.
Bake for 12 minutes or until edges are firm and very lightly browned.
Transfer cookies to a wire rack; cool.

Meanwhile, for the chocolate drizzle, in a small microwave-safe bowl, combine the Ghirardelli®

1000

60% Cacao Bittersweet Chocolate Baking Chips and shortening. Microwave on medium power
(50 percent) for 1 minute.

Remove and stir. If chocolate is not melted, return to microwave and repeat heating step,
stirring every 30 seconds to avoid scorching. Stir until smooth.

Spoon the chocolate drizzle over cookies.

Let cookies stand in the freezer or at room temperature until the drizzle is set.
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Enjoy immediately, store in an airtight container at room temperature for up to 3 days, or

freeze for up to 3 months.

Nutrition Facts
.

PROTEIN 4.15% [ FAT 48.64% CARBS 47.21%

Properties
Glycemic Index:19.86, Glycemic Load:22.88, Inflammation Score:-3, Nutrition Score:5.8065217145435%

Nutrients (% of daily need)

Calories: 333.65kcal (16.68%), Fat: 18.97g (29.18%), Saturated Fat: 11.52g (71.98%), Carbohydrates: 41.42g (13.81%),
Net Carbohydrates: 39.3g (14.29%), Sugar: 24.87g (27.63%), Cholesterol: 32.Img (10.7%), Sodium: 76.64mg (3.33%),
Alcohol: 0.09g (100%), Alcohol %: 0.15% (100%), Caffeine: 18.48mg (6.16%), Protein: 3.64g (7.28%), Manganese:
0.26mg (13.23%), Selenium: 8.02ug (11.45%), Vitamin B2: 0.18mg (10.58%), Vitamin B1: 0.15mg (9.92%), Copper:
0.2mg (9.79%), Iron: 1.71mg (9.52%), Magnesium: 37.29mg (9.32%), Folate: 35.35ug (8.84%), Fiber: 2.12g (8.49%),
Phosphorus: 78.58mg (7.86%), Vitamin B3: 1.26mg (6.32%), Vitamin A: 255.04IU (5.1%), Zinc: 0.7mg (4.64%),
Calcium: 37.89mg (3.79%), Potassium: 126.42mg (3.61%), Vitamin K: 2.87ug (2.73%), Vitamin E: 0.4mg (2.66%),
Vitamin B5: 0.18mg (1.82%), Vitamin B6: 0.03mg (1.48%), Vitamin D: 0.21ug (1.43%)



