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Chocolate Cream Filled Shortbread Sandwich 
Cookies Makes about 40 Sandwich cookies 
Cookie Prep time: 25 minutes 
Filling Prep time: 20 minutes 
Baking time: 10 minutes 
 
Shortbread Ingredients 

● 1 cup (227g) unsalted butter, room temperature  
● ½ cup (65g) icing sugar 
● 1 tsp vanilla 
● 2 cups (270g) all purpose flour 
● ¼ tsp salt 

 
Filling Ingredients 

● 3 Tbsp (43ml) unsalted butter 
● 4.5 oz (128g) semi sweet chocolate, chopped, or about ¾ cup semisweet choc chips  
● 3 Tbsp whipping cream 
● 1½ cups (192g) icing sugar 
● ½ tsp vanilla 
● Scant ¼ tsp salt 
● 1 Tbsp boiling water 
● Chocolate sprinkles, hagelslag or ground nuts, optional 

 
For the Shortbread 
Preheat the oven to  325°F(160°C). 
In a large bowl, cream butter with icing sugar until light.  
Beat in vanilla and salt. 
Stir in half of the flour, mix well.  
Add the rest of the flour and try to stir by hand.  
Mix it together very well for about 5 minutes. If using a blender, keep it on low speed. 
You don’t want this all fluffy or the cookie um, crumbles. 
 
Form into 4 logs, about 11 inches (28cm) long.  
They will be thin, about 1 inch (2.5cm) in diameter. 
Refrigerate, but bring them out every 15 minutes to reform until firm, so it is not flat on one side. 
 
Slice in ⅓“ (1cm) slices. 
Place on baking sheets. You don’t need to grease them.  You could use a non 
stick mat or paper. 
They won’t spread too much, but give them about a cookie’s width apart. 
Bake 325°F(160°C) about 12 minutes until just slightly brown on the bottom. 
 
Cool completely on the baking sheet. 
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For the Filling 
Bring the butter and cream just to a boil then immediately pour over the chocolate.  Stir until the 
chocolate is melted and smooth. 
Cool slightly and stir in the salt and icing sugar. 
Beat in the vanilla. 
It will look a bit separated. 
Add the tablespoon of boiling water, carefully beating it in and it will be smooth and creamy. 
 
Make sure the cookies are completely cooled, or they will crumble. 
 
Spread, or pipe about 1 teaspoon filling on the bottom of one cookie.  Press evenly to gently 
sandwich with another cookie.  
 
Roll the cookies in chocolate or ground nuts if you would like to. 


