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Gluten-Free Thin Mint Cookies
(gluten-free, dairy, kid-friendly)
By Gluten-Free Nosh

Cookie Ingredients:
1 cup gluten-free flour (I used % cup brown rice flour, % cup teff flour, % cup tapioca starch, %
cup sweet rice flour)
1/3 cup unsweetened cocoa powder
1/2 teaspoon salt
% teaspoon xanthan gum
1/8 teaspoon baking soda
% cup (1 stick) cold, unsalted butter
Y cup sugar
legg
% teaspoon vanilla extract
% teaspoon peppermint oil

Mint-chocolate coating ingredients:
2 cups semisweet chocolate chips
1 teaspoon peppermint oil

Method:
1. Put gluten-free flours, cocoa powder, salt, xanthan gum and baking soda in a medium bowl
and whisk gently with a fork until combined. Set aside.

2. In the bowl of an electric mixer, beat butter and sugar, just until combined. Add egg and beat
until combined. Gradually, add dry ingredients to mixer, and mix well. Add vanilla extract and
peppermint oil and mix again.

3. Remove cookie dough from mixer bowl, form into a ball, wrap in wax paper and refrigerate
for at least 1 hour.

4. To roll out cookies, use only half of the dough at a time. Keep the other half in the freezer, so
it remains stiff. Between two pieces of parchment paper, roll out dough to a thickness of 1/8
inch to % inch. If dough is too thin, it will be harder to work with.



5. Cut dough into circles using a 2-inch cookie cutter. If dough gets too soft to cut circles, put
dough in the freezer until it’s stiff. Place cookie circles on a baking tray lined with parchment
paper, and put the tray in the refrigerator to chill for about 15 minutes. This will help reduce
cookie spread.

6. Heat oven to 375 degrees. Bake cookies for 8 to 10 minutes, until firm but not crisp. Remove
from oven and cool.

7. When cookies have cooled, top them with mint-chocolate coating. In a microwave-safe bowl,
melt chocolate chips for 1 to 2 minutes on half power (power level 5). Stir chocolate well. If not
completely melted, heat again at half power for 30 seconds at a time, stirring after each time.
Add peppermint oil and stir until smooth.

8. To coat cookies, lower cookie gently into the bowl of chocolate. Using a fork, turn the cookie
over in the bowl so it is coated with chocolate. Pick the cookie up with a fork, letting excess
chocolate drip into the bowl. Gently scrape the fork against the side of the bowl to get off excess
chocolate. Transfer coated cookie to parchment paper and let dry at least three hours.

Yield: About 24 cookies



