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READY IN SERVINGS CALORIES
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290 min. 24 294 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

0.5 teaspoon double-acting baking powder

0.5 cup plus light

1large eggs at room temperature

2 cups flour all-purpose

1 cup granulated sugar

0.8 cup cup heavy whipping cream

0.3 teaspoon kosher salt

1.5 pounds chocolate coarsely chopped

0.8 cup powdered sugar
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|:| 4 tablespoons butter unsalted ()

|:| 0.5 teaspoon vanilla extract

Equipment
food processor
bowl

frying pan
baking sheet
sauce pan
baking paper
oven

knife

wire rack
plastic wrap
baking pan
kitchen thermometer
spatula

cutting board
pastry brush

candy thermometer

OO0 b oo

chopsticks

Directions

|:| For the cookie base:In a small bowl beat together egg and vanilla extract until yolk is broken
up and evenly combined; set aside.

|:| Combine flour, sugar, salt, and baking powder in the bowl of a food processor and pulse a few
times to aerate and break up any lumps.

|:| Add butter and pulse until mixture looks like sand, about 25 (1-second) pulses.
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Add egg mixture and pulse just until dough comes together, about 10 (1-second) pulses. Form

into a flat, rectangular disk, wrap in plastic, and refrigerate at least 1 hour.
Heat oven to 375°F.

Place dough on a 14-inch piece of parchment paper, lightly flour, and roll into a 13-by-8-inch
oval, about 1/8 inch thick. (Work quickly, because the dough will become difficult to roll as it

warms up.)

Transfer parchment paper with dough to a baking sheet, cover in plastic wrap, and refrigerate
at least 15 minutes.Trim dough to a 12-by-7-inch square and cut into 3-1/2-by-3/4-inch
cookies (you need at least 24). Pierce each cookie four or five times with a chopstick or the
base of a thermometer.

Place on a baking sheet and cook until golden brown, about 15 minutes.

Remove to a wire rack and let cool. Meanwhile, make the caramel.For the caramel:Spray a 13-
by-9-inch baking pan with cooking spray, then line the pan with a 16-by-13-inch piece of

parchment paper, leaving a few inches of overhang on each side. Set aside.

Combine all ingredients except vanilla extract in a heavy-bottomed 4-quart saucepan fitted
with a candy thermometer and place over medium-high heat. Stir mixture until sugar
completely dissolves, about 2 minutes. Wash down the inside of the pan with a wet pastry
brush to prevent crystallization. Boil mixture, swirling pan occasionally (but not stirring), until
syrup is at 248°F, about 8 minutes.Immediately remove the saucepan from heat, stir in vanilla
extract, and pour caramel into prepared baking pan. Using an oiled rubber spatula, spread
caramel evenly in the pan. Immediately press 24 cookies, pierced side down, into caramel,

leaving space between them to cut them apart later.

Let cool until caramel is no longer warm to the touch and holds a slight indentation when
pressed with your finger, about 40 minutes.

Place filling in the refrigerator until caramel is firm and can easily be cut through, about 40

minutes.

Remove filling from the baking pan to a cutting board, caramel side down, and, using a sharp
knife, cut around each cookie. Peel off parchment paper, place undipped candy bars on a
cutting board, caramel side down, and trim away excess caramel. Immediately place on a
parchment-lined baking sheet, cookie side down, and set in the refrigerator until caramel is
hard, at least 10 minutes. (Note: It's best to work in a cool area for this step.) Meanwhile,
temper chocolate.For the chocolate coating:To temper chocolate, fill a large bowl with 2
inches of cold water, add 3 to 4 ice cubes, and set aside.Bring a saucepan filled with 1to 2

inches of water to a simmer over high heat; once simmering, turn off heat.
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Place 18 ounces of the chocolate in a dry heatproof bowl. Set the bowl over the saucepan and
stir until chocolate is completely melted and reaches 118°F. (Make sure chocolate does not
come in contact with water or exceed 120°F. If either happens, start over, as the chocolate is
no longer usable.)

Remove the bowl from the saucepan.

Add remaining 6 ounces chocolate and stir until all chocolate is melted and cools to 80°F. To
speed the cooling process, after all chocolate has melted place the bowl over the reserved
cold-water bath. Meanwhile, take undipped candy bars out of the refrigerator.Return the bowl
to the saucepan and stir until chocolate reaches 86°F; immediately remove from heat. Do not
remove the thermometer from the bowl; check the temperature periodically to make sure it
stays between 85°F and 87°F. (Chocolate must remain in this temperature range while
dipping or it will not set up properly.) Keep the saucepan over low heat and use it to reheat
chocolate as necessary.To test if chocolate is properly tempered, spread a thin layer on
parchment paper and place it in the refrigerator for 3 minutes to set. If chocolate hardens
smooth and without streaks, it is properly tempered. (If it is not properly tempered, you need
to repeat the process.)Line a baking sheet with parchment paper. Drop candy bars one at a
time, cookie side down, into tempered chocolate. Cover caramel side with more chocolate,
then remove candy bar. To do so, hold two dinner forks in one hand, crossing the ends of the
handles to form a V, with the tines pointed outward. As you remove each candy bar, tap the
forks several times against the edge of the bowl and scrape the bottom of the forks across
the edge to wipe away any excess chocolate.

Place Twixt on the baking sheet by tilting the forks so the edge of each candy bar touches the
parchment-lined pan, then smoothly pull the forks out. Repeat until all candy bars have been
dipped.

Let sit at room temperature until completely set, at least 20 minutes.Trim any excess
chocolate from edges of candy bars and place Twixt in an airtight container. Twixt will last up
to three weeks in the refrigerator or up to two months in the freezer.

Let come to room temperature before serving.

Nutrition Facts

PROTEIN 3.41% [ FAT 41.95% CARBS 54.64%

Properties
Glycemic Index:12.45, Glycemic Load:19.26, Inflammation Score:-3, Nutrition Score:4.429130439687%



Nutrients (% of daily need)

Calories: 293.71kcal (14.69%), Fat: 14.61g (22.48%), Saturated Fat: 8.68g (54.27%), Carbohydrates: 42.83g (14.28%),
Net Carbohydrates: 40.99g (14.91%), Sugar: 32.3g (35.89%), Cholesterol: 21.17mg (7.06%), Sodium: 47.59mg
(2.07%), Alcohol: 0.03g (100%), Alcohol %: 0.05% (100%), Caffeine: 18.71mg (6.24%), Protein: 2.68g (5.35%),
Manganese: 0.21mg (10.63%), Copper: 0.18mg (9.07%), Magnesium: 35.25mg (8.81%), Vitamin B2: 0.15mg (8.6%),
Selenium: 5.33ug (7.62%), Iron: 1.33mg (7.37%), Fiber: 1.84g (7.36%), Phosphorus: 63.75mg (6.38%), Vitamin B:
0.09mg (6.27%), Folate: 21.26ug (5.31%), Vitamin B3: 0.81mg (4.06%), Zinc: 0.58mg (3.85%), Vitamin A: 178.89IU
(3.58%), Potassium: 104.32mg (2.98%), Vitamin K: 2.22ug (2.12%), Calcium: 20.97mg (2.1%), Vitamin E: 0.22mg
(1.5%), Vitamin D: 0.2ug (1.3%), Vitamin B5: 0.12mg (1.19%), Vitamin B6: 0.02mg (1.15%)



