SANDWICH COOKIE-O’S
Makes 48 small cookies or 24 medium-sized ones
Chocolate wafer cookies:
1 ¾ cups unbleached white flour

¾ cup granulated sugar

2/3 cup cocoa powder

½ teaspoon baking soda

¼ teaspoon salt

¾ cup cold unsalted butter, cut up into little bits

1 large egg white

1 Tablespoon water

Stir together dry ingredients.  Beat in butter until mixture is evenly mixed and crumbly looking.  Stir in egg white and water to bind the mixture and it will all comes together away from the sides of the bowl like pie crust dough.

Divide dough in half.  Make each half into an 8 ½ x 1 ½” log.  Wrap in waxed paper and chill for an hour.

To bake:  Preheat oven to 350°F.  Prepare two cookie sheets by lining with parchment paper.  Working with one log at a time cut thin slices of dough from log.  Bake until set, about 10-12 minutes, rotating sheets once during baking.  Cool cookies for 2 minutes on the pan before removing cookies to racks to cool completely.   Make sandwiches with the following filling.

Filling:

1/3 cup shortening at room temperature

5 ½ Tablespoons butter at room temperature

1 2/3 cups confectioner’s sugar

1 teaspoon vanilla extract (or ½ teaspoon mint extract for minty cookies)

Beat all ingredients in a medium bowl until smooth with an electric mixer.
