BROWNIE CANDY CANE COOKIES
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For all brownie and candy cane lovers out there – let me present Brownie Candy Cane Cookies!  So thick and chewy, with a silky white chocolate filling and a sprinkling of crushed candy canes. Welcome winter!

INGREDIENTS:

BROWNIE COOKIES:

1 & 2/3 cups all-purpose flour (sift, spoon & level to measure)
1 cup Rodelle Gourmet Baking Cocoa (sift, spoon & level to measure)

1 teaspoon cornstarch

1 teaspoon baking soda

¾ teaspoon salt

1 cup unsalted butter (softened)

1-1/4 cup granulated sugar

¾ cup packed light brown sugar

2 large eggs

2 teaspoon Rodelle Pure Vanilla Extract

1 cup crushed candy canes
WHITE CHOCOLATE FILLING:

8 oz. bars or 10 oz. chips Ghirardelli White Chocolate (or other good quality white chocolate)
2 teaspoons coconut oil

½ teaspoon peppermint extract (optional)

1 cup crushed candy canes 
HOW WE MAKE THESE:
1. Prepare Brownie Cookies:  In a medium mixing bowl, whisk together the flour, cocoa powder, cornstarch, baking soda and salt; set aside.

2. In the bowl of an electric stand mixer fitted with the paddle attachment, cream together the butter, sugar and brown sugar until well blended.  Add in the eggs one at a time, then blend in vanilla extract.  Add half of the flour mixture at a time, and mix on low speed just until combined; add remaining flour mixture and mix until just combined.  Cover and refrigerate overnight.

3. The next day, preheat oven to 350 degrees and line baking sheets with silicone liners or parchment paper.

4. Scoop dough out and shape into 1-inch balls.  Space cookies 2 inches apart.  Bake one sheet at a time for about 9-10 minutes - edges should be set (cookies will appear puffy and slightly under-baked).  

5. Remove from oven and immediately press the bottom of a glass lightly into each cookie, creating a flat cavity with a ½-inch border around the edge of each cookie (similar to a “Swig” style cookie.). You will need to size your glass so that there is a ½-inch border of the cookie that remains.  Cool cookies completely before proceeding to next step.
6. Prepare White  Chocolate Filling:  Place white chocolate and coconut oil in a small microwave-safe bowl and heat in 30 second increments, stirring after each 30 seconds, until white chocolates are melted; stir well to combine.  For an extra blast of peppermint flavor, add ½ teaspoon pure peppermint extract (NOT “mint” extract – which is spearmint flavored!).  Immediately spoon about 1 tablespoon of Silky White Chocolate into the center of each brownie cookie; sprinkle with crushed candy canes and cool for 1 hour.
7. Store the cookies in an airtight container at room temperature for up to 3 days.
YIELD:  24 cookies
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