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Chocolate-Caramel
Sandwich Cookies
ACTIVE: 1 HR 10 MIN; TOTAL: 3 HR
MAKES ABOUT 3% DOZEM
SANDWICH COOKIES
COOKIE DOUGH
1% sticks unsalted butter, softened
1 cup sugar
1 large egg. at room temperature
1% cups plus 2 tablespoons
all-purpose flour
e eup unsweatened cocoa powder
Finch of salt
CARAMEL FILLING
2% cups sugar
134 cups heavy cream
Yy cup honey
1 tablespoon light corn Syrup
1 wvanilla bean, split and
seeds scraped
4 tablespoons unsalted butber,
softenad
CHOCOLATE GLAZE
12 ounces bittersweet chocolate,
coarsely chopped
3 tablespoons unsalted butter
1. MAKE THE COOKIE DouGH: Inastand-
ing eleckric mixer fitted with the paddie,
beat the butter and sugar at medium speed
until fluffy. Beat in the egg. Sift the flowr,
cocoa and salt into the bowl and beat at
low speeduntil the dough comes together,
2 minutas, Turn the dough out onto a lightly
floured surface and knead £ or 3 fimes.
Flatteninto 2 disks, wrap in plastic and chill
until firm, abawt 30 minutes,
2. Preheat the oven to 350% Line 2 large
baking sheats with parchmeant paper. Roll
out each disk of dough between 2 sheets
of plastic wrap toascant 34-inch thickness.

Using a fioured 134-inch round cookie cut-
ter. stamp oul as many rounds as possible;
transfer to the baking sheets. Gather the
scraps, reroll and stamp out as many cook-
ies as possible. Bake the cookies for about
20 minutes, until puffed and set, shifting
the baking sheets foreven baking. Let the
cookies cool on the baking sheets.

3. MEANWHILE, MAKE THE CARAMEL: il
the bottom and sides of a S-inch-square
cake pan and line the bottom with a sheet
of wax paper, long enough to reach 2 inches
up £ sides of the pan, In a medium sauce-
pan, stir together the sugar, cream, homey,
corn syrup and vanilla seeds and bring to
a boil. {Reserve the vanilla pod for amother
use.) Set a candy thermometer in the
saucepan and cook over moderately high
heat, stirring occasionally, until the tem-
perature reaches 250", Remowve from the
heat. Remove the thermometer and stir in
the butter. Pour the caramel inko the pre-
pared pan and let cool for 45 minutes.

4, Lift the caramel out of the pan and trans-
fer toa cutting board. Using a 14&-inch rowend
cookie cutter, stamp cut rounds of caramel
and sandwich them between the cookies,
pressing gently to flatten slightly. Wrap
any remaining caramel bits individually
inwax paper and save for another use.
5 MaKE THE GLAZE: Melt the chocolate
with the butter in a double boiler. Line a
baking sheet with wax paper. Dip the cook-
ies halfway into the chocolate glaze, allow-
ing any excess to drip back into the pot.
Setthe cookies on the wax paper and refrig-
erate for about 20 minutes, until just set.
Transfer the cookies to a plate and serve,
wiINE Rich, caramelly 10-year-old tawny
port: Quinta do Noval. e




