Christmas‘Recipes

é%a/w Hnzelne Sanaloict Cookies

Ingredients

Cookies
I cup butter, softened
I cup sugar

] egg

J» teaspoon vanilla extract

L teaspoons instant
espresso or coffee

| teaspoon baking powder

1% cups flour
Filling
ls cup butter, sof tened

I cup Nutella hazelnut
spread

1 cup powdered sugar
| tablespoon milk
Topping

1 cup melting chocolate

8-10
Servings

Prep Time: 30 mins
Cook Time: 7-8 mins

*Makes approximately
40 bﬁe—sized
cookies

By Stephanie Attanasio

Instructions

l
.

Preheat the oven to 350 degrees.

In a large mixing bowl, combine the softened butter and sugar. Beat
until well-combined.

Add in the egg, vanilla extract, and instant espresso. I'lix again.

Add remaining cookie ingredients, and mix for 2-3 minutes until a
natural dough ball forms.

Lightly dust your cutting board, countertop, or piece of parchment
paper with flour to prevent the dough from sticking.

Remove your dough ball from the mixing bow! and place on the
floured surface.

With a rolling pin, roll your dough until it is lh-inch thick.

Use a Tk-inch round cookie cutter to cut the dough into small
circles.

Line your baking sheet with parchment paper. Transfer your cookies
onto the baking sheet and bake for 7-8 minutes.

. Remove your cookies from the oven.

. While the cookies are cooling, make the filling by combining all

your filling ingredients in a medium-sized mixing bowl. Mix for 1-2
minutes until creamy.

Fill a Liplock bag with your filling, and cut a small hole in one of
the bottom corners of the bag.

Once the cookies are completely cooled, squeeze the filling onto

half of the cookies.

. Top each cookie with another cookie, creating a sandwich.

. Place the melting chocolate into a microwave-safe plastic bag or

bowl. ["elt the chocolate according to the package instructions.

. Drizzle chocolate on top of the cookies with your design of choice!



