
Mix flour and cocoa together and set aside. 
Cream butter or margarine with icing sugar
Add vanilla and coffee mixture and flour mixture. Beat until dough is smooth.
It should be tacky but easy to handle and knead by hand without sticking.
Place batter in refrigerator for an hour or so to harden. It will be easier to handle.
Scoop out 30 g balls and using a fork, push down on cookie. You can use water on fork if it
becomes too tacky.
Bake at 350 °F for 8 minutes. Let cool before moving them. Place on cooling rack. 

ESPRESSO
COOKIES
F R E E Z E S  W E L L  B E F O R E  A N D  A F T E R  B A K I N G

B A K E  T I M E :  8  M I N
P R E P A R A T I O N  2 0  M I N

Directions:

THE PERFECT NOT-SO-SWEET ADULT COOKIE 

Ingredients:
225 g DWG’s all purpose gluten-free flour
40 g cocoa powder  
226 g butter or margarine (2 sticks or 1 cup)
125 g icing sugar (1 cup)
1 tsp vanilla
2 tbsp instant coffee dissolved in 1 tbsp hot water

U S I N G  D W G  G L U T E N - F R E E  A L L - P U R P O S E  F L O U R

P O R T I O N S  2 2


