
Entry #15: Chili Chocolate Dipped Coffee Biscuits

From Jaime @ Jaim’s Kitchen 

http://jaimskitchen.blogspot.co.uk/

Key Ingredients: Coffee, Dark 
Chocolate, Dried Chili 

250g unsalted butter, softened and cubed
1 cup icing sugar
1 tsp coffee extract
400g plain flour
150g dark chocolate bar or buttons (70% 
cocoa solids)
Pinch of dried chilli flakes
Red sugar glitter (optional)

Preparation
Sift the icing sugar into a large, deep 
mixing bowl. Add the cubes of butter 
carefully and work it into the icing sugar 
with a silicone spatula or wooden spoon. 
This helps combine both ingredients whilst minimising the wafting of powdery icing sugar into thin air (and all 
around your work surface).
Starting with the lowest speed on your electric hand or stand mixer beat the butter and icing sugar; increasing your 
mixer to a medium speed and continuing to beat until the mixture becomes creamy. Add the teaspoon of coffee 
extract. Increase the mixer to the highest speed and beat until the butter and sugars become pale, light and fluffy.

Next, sift half of the flour into the creamed butter and sugars. Fold in with a silicone spatula. Repeat with the 
remaining flour. Once all the flour has been incorporated into the butter and sugar mixture, use your hands to gently 
knead the cookie dough. The kneading action and warmth from your hands will bring the dough together.

On your work surface, lay out a sheet of the cling film. Now turn the cookie dough out onto the cling
film. Using the palms of your hands, gently roll and form it out until the dough is a long rectangle measuring 2.5 
inches in width and 1 inch in height.

Wrap the rolled out dough in the cling film, place it on a large plate and pop it into the refrigerator for 1 hour.

Preheat your oven to 180˚C (or 155˚C for the halogen oven I use) for 15 minutes.

Remove the cookie dough from the fridge. If you had to leave it for more than an hour or overnight, it is fine. 
Before removing the cling film, roll the cookie dough with the palms of your hands to soften it a little. The ready 
dough should be firm, with a slight give when you press on it.

Remove the cling film and cut each piece to a thickness of 1cm.
Place on a baking tray or cookie sheet and bake on the middle rack for 15 minutes.

Leave to cool slightly on the baking tray/cookie sheet. As soon as the cookie is firm, transfer it to a



wire rack to cool completely.

Chilli Chocolate Dip
If using a chocolate bar, break them into equal sizes and place in a heat-proof bowl.

Melt in a microwave oven set on high heat for 30 seconds. Carefully remove the bowl from the microwave oven as 
it may be hot.

Stir the chocolate with a spoon and return it to the microwave oven for another 30 seconds.

Now remove the bowl from the microwave oven and stir the chocolate until it is completely melted. There may be 
small lumps of chocolate, just continue stirring as the residual heat from the (already) melted chocolate will help 
complete the work for you.

Don’t be tempted to completely melt chocolate in the microwave oven as it will likely burn the chocolate in the 
process. Always microwave it at short bursts of time, taking into consideration the size of the broken pieces of
chocolate. Let the chocolate cool.

Meanwhile, place a pinch of dried chilli flakes into a mortar. Pick out any seeds as you only want to use the skins of 
the chilli here.

Use the pestle to grind and pound the chilli flakes into a fine powder. Pass the chilli flake powder through a fine sift 
directly into the melted chocolate. Stir through until well combined.

Dip a coffee biscuit three quarters deep (or more) into the melted chocolate to coat the front, back and
side of the biscuit. Let the chocolate drip off and place the biscuit on a sheet of baking parchment paper to dry and 
set.

Repeat the process with the remaining biscuits.


