white chocolate & peppermint chocolate sugar cookies 
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This is one of our favorite holiday cookies – perfect for Christmas!  Decadent and soft chocolate sugar cookies, dipped in white chocolate and sprinkled with tiny bits of crushed peppermint candy.  Make sure to store these fragrant cookies by themselves…the flavor will transfer to other baked goods!
INGREDIENTS:
2 cups all-purpose flour 

1/2 cup Rodelle Gourmet Baking Cocoa
1/2 teaspoon baking powder 

1/4 teaspoon baking soda 

1/2 teaspoon salt 

1/2 cup granulated sugar 

1/2 cup light brown sugar 

9 Tablespoons (1 stick + 1 Tablespoon) unsalted butter (softened) 

2 Tablespoons sour cream 

1 large egg + 1 egg yolk (room temperature)
1/2 Tablespoon Rodelle Pure Vanilla Extract
1/3 cup granulated sugar (for rolling)
8 oz. good quality White Chocolate Bars (I use Ghirardelli) 

¼ cup finely crushed peppermint candy canes or candies
HOW I MAKE THESE:
1. In a mixing bowl, whisk together the flour, cocoa, baking soda, baking powder and salt; set aside.
2. In a stand mixer fitted with a blade attachment, cream together the butter, sugar and brown sugar until light and fluffy, about 3-4 minutes. Add in egg, egg yolk, sour cream and vanilla and blend just until smooth.
3. Slowly add in dry ingredients a half at a time and mix just until combined (dough will be thick). 
4. Cover dough and chill for 1 hour.
5. Preheat oven to 350 degrees and adjust oven rack to middle position. Line baking sheets with parchment paper.  Place granulated sugar in a small shallow bowl; set aside.
6. Scoop out 2 tablespoons of dough at a time, roll into balls and drop balls into granulated sugar, rolling to coat.  Space evenly on prepared baking sheets.  Using a flat-bottomed glass, evenly flatten each cookie ball to about 1/2 inch thick. 
7. Bake for about 9-10 minutes or until or until cookies are set and bottom edges barely start to show a light brown color and are still puffed.  DO NOT OVERBAKE!

8. Cool cookies on cookie sheet for 5 minutes.  Transfer cookies to a wire rack to cool to room temperature.

9. When completely cool, melt White Chocolate according to package directions.  

10. Dip each cookie half-way into melted white chocolate and place back on parchment paper to dry.  Immediately sprinkle crushed peppermint candy on top of melted white chocolate.

11.  Allow white chocolate to set before storing (I usually refrigerate for 10 minutes)  – keep parchment paper between each layer, store in an airtight container at room temperature.
SERVINGS:  Makes 24 large cookies.
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
3

