
Entry #21: Fruit and Nut Chocolate Cookie Sandwich
From Amrita from Beetle's Kitchen Escapades http://www.beetleskitchen.com/

Key Ingredients: Greek Yogurt, Cranberries

- 1 cup cocoa powder
  - 1 1/4 cup all-purpose flour
  - 1 stick salted butter (add a pinch of salt if you use unsalted butter)
  - 3/4 cup granulated sugar
  - 1 large egg
  - 1/2 teaspoon vanilla extract
  - 1/4 cup dark chocolate pieces
  - 1/4 cup chopped pecans

*For the filling*

  - 2 cups confectioners sugar
  - 2 tablespoons Greek yogurt
  - 2 1/2 tablespoons salted butter, 
softened
  - 1/4 cup dried cranberries

*Prepare the cookie first:* Preheat 
oven to 350degF.

Combine cocoa powder, flour and salt. 
Sift together and set aside in a bowl.

With an electric beater or a stand mixer, cream the butter and sugar. The mixture will look like breadcrumbs. Add 
the egg and vanilla extract, one by one, and beat well after each addition.

Add one third of the flour mixture and mix till combined. Repeat again with the remaining two thirds, in one third 
batches. Once your dough comes together, gently fold in the chocolate pieces. Gather your dough in a ball and 
place between two parchment sheets. Roll the dough out till it is 1/4 inch thick. Leave the parchment sheet on and 
chill in the refrigerator for at least one hour.

When your dough is chilled, use a 2 inch round cutter to cut the dough into circles. Place these on your baking 
sheet, about an inch or more apart. Top half the cookies with chopped pecans and gently press them in a little.
Bake in preheated oven for 18-20 minutes. Remove from the oven and let them cool on the baking sheet for a 
couple of minutes, otherwise they will crumble. Completely cool them on a wired rack.

*Let's get the filling ready:* Bring a quarter cup of water to a boil. Add the dried cranberries and stir for 2 minutes. 
Turn the heat off and let it cool for a few minutes. Puree in a mixer. With your electric beater on the lowest speed, 
combine the butter and sugar. Add the yogurt and combine well. Measure a quarter cup of the
cranberry puree and beat it in along with the yogurt mixture.

*Assembling your cookie*: Take a plain-sided cookie and pipe a tablespoon of filling on its inside. Top with a 
cookie topped with nuts. Eat till you encounter a sugar rush!


