
Entry # 3: Dark Chocolate Chunk Sandwich Cookies with a Beer Chocolate Filling
From Jill @ Reini Days http://reinidays.wordpress.com/

Key Ingredients: Dark Chocolate, Beer, Coffee

Ingredients:
       * 1/2 cup butter, softened
       * 1/2 cup brown sugar
       * 1/4 cup white sugar
       * 1 egg
       * 1 tsp vanilla extract
       * 1/4 cup brewed coffee
       * 1 cup plus 1/4 cup all-purpose flour
       * 1/2 tsp sea salt
       * 1/2 tsp baking soda
       * 1 tsp flaxseed meal (optional)
       * 3/4 cup dark chocolate chunks
* for the filling: 1/4 cup butter (softened), 
* 1/2 cup milk chocolate
chips, and 1/4 cup dark beer

Directions:
       1. In a medium bowl, using a mixer or 
beaters, beat your butter and sugars together until 
blended. Add your vanilla and egg, and beat 
again. Add coffee and beat again until well-
blended.
2. Using a wooden spoon, mix in your flour, 

salt, and baking soda to your butter 
mixture. Mix until well-blended. Mix in 
flaxseed, and then chocolate

3. 4. At this point I made my filling, and let it 
sit to harden up. In a double boiler or in 
the microwave, melt your chocolate chips 
and butter together. Whisk in the beer, and let this mixture sit 10-20 minutes and

it should harden up.
       5. Preheat oven to 375 degrees, and line a baking sheet with parchment paper.
       6. Use a teaspoon to scoop out your cookie dough and put it on the lined baking sheet. (I choose to do 
smaller cookies than normal, so they wouldn't be too big once they were sandwiches. You'll get around 24 
sandwiches using a teaspoon, but if you want the cookies bigger that's fine too.) Put your cookies about 1-2 
inches apart. I fit about 12 cookies at a time.
       7. Bake 5-7 minutes or until the cookies are golden brown. Allow to rest on baking sheet for a few minutes 
and then move to a wire rack to cool completely.
       8. Once cookies are completely cooled you can assemble your cookies. On the bottom of one cookie, 
spread your chocolate filling, and sandwich together with another cookie. Repeat until your done! Enjoy!


