
Chocolate chip Cookie Dough Sandwich

Description
These Chocolate Chip Cookie Dough Sandwich Cookies are the best
of both worlds. Two homemade chocolate chip cookies are stuffed
with chocolate chip cookie dough. Genius! 

Summary
Yield: 24
Prep Time: 1 hour



Chocolate chip Cookie Dough Sandwich

Category: Cookies & Bars
Cuisine: American

Ingredients
•   3/4 cup unsalted butter room temp
•   2/3 cup sugar
•   2/3 cup brown sugar
•   3  eggs
•   2 tsp vanilla
•   2 cup all purpose flour
•   1/2 tsp baking soda
•   1 tsp salt
•   1 1/2 cup mini semi-sweet chocolate chips
•   1  For the Dough
•   1/2 cup **brown sugar
•   1/4 cup **all purpose flour
•   1/2 cup powdered sugar
•   1/4 tsp **salt
•   1/4 cup heavy cream
•   1 tsp **vanilla
•   1/2 cup **mini semi-sweet chocolate chips
•   1/2 cup **unsalted butter room temp



Chocolate chip Cookie Dough Sandwich

Instructions
1. In a large mixing bowl, beat together butter and sugars until no lumps remain, 1-2 minutes. Beat
in eggs and vanilla extract, scraping the sides of the bowl to make sure all of the ingredients are
incorporated. Add flour, baking soda, salt, and mix until smooth. Stir in mini chocolate chips. Cover
and refrigerate dough for at least 1 hour or overnight.

2. Preheat oven to 350 degrees F. Roll chilled dough into smooth, tablespoon-size balls, about 1
inch in diameter. Flatten balls slightly into 3/4-inch disks. Place disks about 2 inches apart on
parchment or Silpat lined baking sheets. Bake for 9-11 minutes, or until cookie edges are slightly
golden brown. Let cookies cool on baking sheet for about 5 minutes. Transfer to a wire rack and
cool completely.

3. To prepare the cookie dough filling, beat together butter and brown sugar in a large bowl with an
electric mixer on medium speed until light and fluffy, about 2-3 minutes. Mix in flour, powdered
sugar, and salt on low speed until incorporated. Slowly add heavy cream and vanilla extract and
beat until fluffy, about 2 minutes. Stir in mini chocolate chips.

4. To assemble, sandwich 1 heaping tablespoon of filling between two cookies. Press cookies lightly
until filling spreads to the edges. Repeat with remaining cookies.

Note: Sandwiches can be stored refrigerated in an airtight container, for up to 3 days. Let them sit at
room temperature for 30 minutes before serving.


