
Ingredients

2 cups (284 g) all-purpose flour
1 tsp baking soda
3/4 tsp fine sea salt
1/2 tsp cream of tartar
1 cup (2 sticks) unsalted butter, at room temperature
1 & 1/2 cups granulated sugar
1 large egg
2 tbsp Dutch-process cocoa powder
1 tbsp red food coloring (I prefer gel-based)
1 tbsp pure vanilla extract

For the Icing:
3 ounces cream cheese, soft
1 tbsp unsalted butter, melted
2 to 4 tbsp water
1/2 tsp pure vanilla extract
Pinch salt
1 to 1 & 1/2 cups confectioners' sugar
Holly sprinkles

Alternate White Chocolate Icing:
1 cup white chocolate chips
2 tbsp coconut oil

Instructions

Adjust an oven rack to the middle of the oven. Preheat the oven to 350°F. Line three sheet pans with
aluminum foil or parchment paper (see Chef’s Note).
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In a small bowl, whisk together the flour, baking soda, salt, and cream of tartar.

In the bowl of a stand mixer fitted with a paddle, beat the butter on medium speed until creamy, about
1 minute. Add the granulated sugar and beat on medium speed until light and fluffy, 2 to 3 minutes. 

Add the egg and mix on low speed to combine. Add the cocoa powder, red food coloring, and vanilla,
and mix again on low until combined. Use a spatula to scrape down the sides as needed and completely
combine the food coloring into the batter. Add the flour mixture and mix on low speed until
completely combined.

Form the dough into 3-ounce (85 g) balls. Place 4 cookies an equal distance apart on the sheet pans.
Bake the cookies one pan at a time. Bake until the dough balls have spread out but are puffed slightly in
the center, 8 minutes. Lift one side of the sheet pan up about 4 in [10 cm] and gently let it drop down
against the oven rack, so the edges of the cookies set and the center falls back down. After the cookies
puff up again in 2 minutes, repeat lifting and dropping the pan. Repeat a few more times to create
ridges around the edge of the cookie. Bake for 13 to 16 minutes total, until the cookies have spread out
and the edges are set and golden but the centers are not fully cooked.

Transfer the pan to a wire rack. Let the cookies cool for 10 minutes, then move them to a wire rack to
cool completely before icing them.

For the Icing:
Melt the butter in a medium bowl. Add the cream cheese, 2 tablespoons of water, vanilla, and salt, and
whisk to combine. Add 1 cup of the confectioners' sugar and mix with a spatula to combine. Add more
sugar as needed, until the desire consistency is reached. You want the icing to be thick but not too thick
– it should be thin enough to cling to the surface when you dip the cookie into it. If your icing is too
thick, you can add more water as needed to thin it out.

White Chocolate Icing (alternate):
Melt the white chocolate chips with the coconut oil in a microwave until smooth.

To assemble, dip half of a cooled cookie into the icing. Decorate with holly sprinkles or other
decoration if desired. Let the icing set before serving.

Chef’s Notes:
I find that aluminum foil helps the cookies spread a bit more and creates a slightly crisper bottom. But
parchment paper will work just as well, too. 

Regarding the icing, it doesn’t set up completely.  It will always be slightly tacky.  Don’t refrigerate
them prior to setting up or they will remain sticky.  Let them sit on the counter for 2-3 hours and they
should be just perfect!
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While a cream cheese frosting is traditional, it isn’t recommended to store these on the counter.  They
need to be stored in a refrigerator.  If you prefer a more stable icing than the traditional cream cheese
frosting, try dipping the cookies in the white chocolate icing.  It will harden and be better for
transporting or stacking.  You are able to store at room temperature.

Recipe from The Vanilla Bean Blog


