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Ingredients 6 Portions
 = Kot�nyi Produkte

For the dough

170 g Butter

90 g Powdered sug�r

20 g Coco� powder

130 g Flour, smooth

2 Eggs

1 tsp.  Org�nic Ginger,

Ground

1 pinch  Se� S�lt, Co�rse

1 pkg.  Bourbon V�nill� Sug�r

For the filling

250 g D�rk couverture chocol�te

250 g Whipping cre�m

For the topping

200 g D�rk couverture chocol�te

Polo cookies with chocol�te

90—120 Min

Prep�r�tion

1 For the dough, mix the butter with powdered sug�r, coco� powder, v�nill�

sug�r, ginger �nd s�lt until flu�y �nd then gr�du�lly stir in the eggs.

2 Fold in the flour �nd use � p�stry b�g �nd nozzle to pipe the mixture into

sm�ll circles on b�king p�rchment.

3 B�ke in the oven �t 180°C f�n (356°F) for ten minutes.

4 For the filling, bring the whipping cre�m to the boil, remove the p�n from

the he�t �nd stir in the chopped chocol�te until completely dissolved.

5 Le�ve the cre�m to cool in the refriger�tor for h�lf �n hour, then stir until

smooth.

6 Once the cookies h�ve cooled, s�ndwich two of the cookies together with

the filling. Then le�ve the cookies to cool until the cre�m is firm.

7 Melt two thirds of the chocol�te over � b�in-m�rie. Cut the rem�ining

chocol�te into sm�ll pieces �nd mix into the w�rm melted chocol�te,

stirring until smooth. Dip e�ch cookie into the chocol�te, co�ting h�lf w�y

up, �nd le�ve to h�rden.

8 These qu�ntities m�ke 1 kg of dough, which is �pproxim�tely 60 cookies.


