
Salt and Serenity 
 

Coffee and Hazelnut-Chocolate Sandwich Cookies 

 

Recipe adapted from one of my most beloved cookbooks, Mindy Segal’s “Cookie 

Love.” If you love coffee and a cookie project, these are for you. 

 

Makes 16 sandwich cookies 

 

Cookies: 

370 grams (1½ cups plus 2 tablespoons) unsalted butter, at room temperature 

141 grams (1¼ cups) confectioners’ sugar, sifted 

40 grams (3 large) egg yolks, at room temperature 

2 teaspoons pure vanilla extract 

360 grams (3 cups) unbleached all-purpose flour 

1 teaspoon Diamond Crystal kosher salt 

1 teaspoon sea salt flakes (such as Malden) 

18 grams (a scant ¼ cup) instant-coffee crystals (such as Folgers)-DO NOT USE 

POWDERED INSTANT COFFEE 

Turbinado sugar, for sprinkling 

Frosting: 

227 grams (1 cup) unsalted butter, at room temperature 

113 grams (½ cup) confectioners’ sugar, sifted 

113 grams (½ cup) full fat (14%) sour cream, room temperature 

1⁄2 teaspoon kosher salt 

1⁄2 teaspoon sea salt flakes 

1⁄2 teaspoon pure vanilla extract 

143 grams (generous ¾ cup) chopped milk chocolate 

143 grams (generous ¾ cup) chopped bittersweet (dark) chocolate 

                To finish: 

               ½ cup Nutella 

½ cup Skor bits  

½ cup toasted skinned hazelnuts, finely chopped 

               226 grams (1⅓ cups) chopped bittersweet (dark) chocolate 

86 grams (1¼ cups) chopped milk chocolate 

 

1. Make cookies: In the bowl of a stand mixer fitted with the paddle attachment, mix the 

butter on medium speed for about 30 seconds. Turn speed to low and add confectioners’ 

sugar. Increase speed to medium and cream butter and sugar until mixture is aerated and 



looks like frosting. It will take 3-4 minutes of mixing. Be patient. Scrape down the sides 

and bottom of the bowl. 

 

2. Add the yolks, one at a time and blend well. Add vanilla and mix in. Scrape down sides 

and bottom of bowl.  
 

3. In a medium sized bowl, whisk together flour, salts, and coffee crystals. Add flour mixture 
all at once and mix on low speed until the dough just comes together but still looks shaggy, 
about 1 minute. Do not overmix.  

 
4. Dump dough onto the counter and bring together with your hands. Divide the dough into 2 

portions. Shape each into a rough rectangle. Roll each piece of dough between two sheets 
of parchment paper, to a rectangle, about 11x13 inches. The dough should be about ¼-

inch thick. Leaving the dough sandwiched between the parchment layers, stack on a baking 
sheet and freeze until firm, 15-20 minutes. 
 

5. Adjust one oven rack to middle position and heat the oven to 350°F.  Line 2 baking sheets 
with parchment paper. 

 
6. Remove 1 dough sheet from the freezer and place on work surface. Peel off top 

parchment sheet and gently lay it back in place.  Flip the dough over; peel off and 
discard second parchment layer. Roll dough with a dough docker or pierce numerous times 
with a fork, to prevent the dough from puffing up too much while baking. 

 

7. Cut out shapes with a 3x2 inch rectangular (I have this set) or 2-inch square cookie cutter 
(this set). Arrange on one prepared baking sheets, ½ inch apart. Bake 10 minutes, rotate 
pan 180° and continue baking until cookies feel firm and hold their shape when touched, 
an additional 3-4 minutes. Let cookies cool completely on the pan, set onto a wire cooling 

rack. Repeat with remaining sheet of dough. Re-roll dough trimmings, chill and cut out a 
few more cookies.  

 

8. While cookies are cooling, make frosting. Place chopped dark chocolate in a medium sized 
microwave safe bowl and heat on medium power in microwave for 1 minute. Stir, add 
chopped milk chocolate, and continue melting at 50% power for an additional 1 minute. 
Stir again. If everything is not completely melted, continue heating at medium (50%) 

power in 15 second intervals, until chocolate is completely melted. Set melted chocolate 
aside. 

 
9. In the bowl of a stand mixer, fitter with the paddle attachment, mix the butter on medium 

speed for 30 seconds. Add sugar and beat until butter mixture is aerated and pale in 
colour, about 3-4 minutes. Scrape down sides and bottom of bowl. Add sour cream and 
mix for 30 seconds, until incorporated. Add salts and melted chocolate and beat for a 
further 2 minutes.  

 
10. Fit a large disposable pastry bag with a plain ½-inch round tip. Place icing in bag. Fill a 

second small piping bag with Nutella and cut a small hole in the top.  
 

11. Turn half the cookies over. Using the chocolate frosting, pipe a border around the edge of 
half the cookies that you flipped over. Fill in the center with the Nutella. Top each cookie to 
make sandwiches. Chill sandwiches in fridge for about 10 minutes. 

 
12. While cookie sandwiches are chilling, place 226 grams chopped dark chocolate in a 

medium sized microwave safe bowl and heat on medium power in microwave for 1 minute. 
Stir, add 86 grams chopped milk chocolate, and continue melting at 50% power for an 

additional 1 minute. Stir again. If everything is not completely melted, continue heating at 

https://chefequipment.com/products/browne-roller-docker-plastic?gclid=Cj0KCQiAys2MBhDOARIsAFf1D1dYorSBSsnOGqaobum4uUgwIhj9FzEwiFQ_Da5PlZeIHiA7PqsoRFoaAgwgEALw_wcB&hsa_acc=6106304490&hsa_ad=472712176295&hsa_cam=11357505529&hsa_grp=110813077109&hsa_kw=&hsa_mt=&hsa_net=adwords&hsa_src=g&hsa_tgt=pla-1438340577545&hsa_ver=3&utm_campaign=%5BSB%5D%20Tier%20B:%20Shopping%20-%20CA&utm_content=sag_organic&utm_medium=ppc&utm_source=adwords&utm_term=&variant=39504475127980
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https://www.amazon.ca/Square-Fondant-Cutters-Double-Nesting/dp/B00IE71MHG/ref=sr_1_20?keywords=square%2Bcookie%2Bcutters&qid=1637086469&s=kitchen&sr=1-20&th=1
https://chefequipment.com/products/ateco-plain-piping-tip-stainless-steel?variant=40332878479532


medium (50%) power in 15 second intervals, until chocolate is completely melted. Pour 
melted chocolate into a 1 cup measuring cup or other narrow vessel, for dipping.  

 
13. In a small bowl, mix chopped hazelnuts and Skor bits. 

 
14. Remove sandwich cookies from fridge. Dip a quarter of the short side of each sandwich 

cookie into the melted chocolate. I held my cookies on the diagonal. Shake off excess 
chocolate and then dip into hazelnuts and toffee. Lay on parchment lined sheets. 

Refrigerate until chocolate is firm, about 1 hour. 
 

15. These cookies can be refrigerated in an airtight container for a week, or frozen for up to 

6 weeks.  
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