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( Two-Tone Cream Sandwiches )

(2, Vegetarian

READY IN SERVINGS

CALORIES

©

35 kcal

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

Ingredients

0.5 Ib butter at room temperature

1large egg yolk

2.5 cups flour all-purpose

0.5 cup sugar

2 ounces chocolate unsweetened melted (see notes)

1 teaspoon vanilla

Equipment

bowl
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frying pan
baking sheet
oven

knife

hand mixer

spatula
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In a bowl, with an electric mixer on medium speed, beat butter and sugar until smooth. Beat in
egg yolk and vanilla, scraping down sides of bowl as needed. Stir or beat in flour until well
blended.

Divide dough in half and mix melted chocolate into one half. Divide each color of dough into

four equal portions. Form each portion into a 3/4-inch-thick log.

Roll waxed paper tightly around each log to wrap airtight. Freeze until firm enough to slice
neatly, about 20 minutes.

Unwrap dough. Using a thin, sharp knife, cut logs crosswise into 1/4-inch-thick slices (if chilled

dough crumbles, let stand a few minutes to soften, then cut).

Lay slices 1inch apart on buttered or cooking parchment-lined 12- by 15-inch baking sheets;

if cookies flattened when cut, reshape with your fingers.

Bake in a 350 oven until plain cookies are lightly browned on the bottom and chocolate ones
are slightly darker, 8 to 10 minutes; if baking more than one pan at a time, switch pan
positions halfway through baking. With a wide spatula, transfer cookies to racks to cool

completely.

Spread about 1/4 teaspoon vanilla cream filling onto each plain cookie, then top with a
chocolate cookie.

Vanilla cream filling. In a bowl, with an electric mixer on medium speed, beat 1/2 cup (1/4 Ib.)
butter (at room temperature), 3/4 cup powdered sugar, and 1 teaspoon vanilla until smooth.
Use immediately, or cover and chill for up to 2 days (bring to room temperature and beat to
soften before using).

Nutrition Facts
]



I PrOTEIN 4.92% [ FAT 55.44% cARBS 39.64%

Properties
Glycemic Index:1.95, Glycemic Load:2.42, Inflammation Score:-1, Nutrition Score:0.74695651378968%

Flavonoids
Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg, Catechin: 0.36mg Epicatechin: 0.8mg, Epicatechin:

0.8mg, Epicatechin: 0.8mg, Epicatechin: 0.8mg

Nutrients (% of daily need)

Calories: 34.99kcal (1.75%), Fat: 2.21g (3.41%), Saturated Fat: 1.37g (8.56%), Carbohydrates: 3.56g (1.19%), Net
Carbohydrates: 3.38g (1.23%), Sugar: 1.02g (1.13%), Cholesterol: 6.7Img (2.24%), Sodium: 14.88mg (0.65%), Alcohol:
0.01g (100%), Alcohol %: 0.24% (100%), Protein: 0.44g (0.88%), Manganese: 0.05mg (2.26%), Selenium: 1.23ug
(1.76%), Vitamin B1: 0.03mg (1.72%), Folate: 6.19ug (1.55%), Iron: 0.25mg (1.38%), Vitamin A: 59.13IU (1.18%), Copper:
0.02mg (1.15%), Vitamin B2: 0.02mg (1.05%)



