
WHOLE WHEAT COOKIES WITH NUTELLA
Whole Wheat Cookies are crunchy, nutty and filled with rich Nutella spread. Easy recipe for whole wheat

cookies, made in just one hour.

MAKES 36 SANDWICH COOKIES
PREPARATION: 10 MINUTES

BAKE: 12 MINUTES
DOUGH REST: 30 MINUTES

TOTAL TIME: 60 MINUTES

MAKE THE WHOLE WHEAT COOKIES DOUGH
Add all-purpose flour,  whole wheat flour,  ground hazelnuts,
raw sugar, salt, baking powder, and lemon zest to a large bowl
(or use a food processor). Add cold butter cubes. Using your
fingertips, rub the butter into the flour mixture until there are
no lumps or chunks of butter left. Add molasses and milk to the
flour mixture and knead until it all comes together, for about
30 seconds.

PLACE THE DOUGH IN THE FRIDGE
Divide the dough in half and shape it into a rectangle. Wrap in
cling  film  and  place  in  the  fridge  for  30-45  minutes  (or
overnight). Preheat the oven to 180 °C / 350 °F.

CUT THE COOKIES AND BAKE
Remove one half of the cookie dough from the fridge. Place a
sheet of baking paper on the working surface and place the
cookie dough on top. Lightly dust the dough with flour, then
cover with another sheet of baking paper. Using a rolling pin,
roll  the dough into a rectangle about 1-2 mm or 1/20 inch
thick. Using a Linzer cookie cutter (5 cm / 2-inch), cut cookies
from the dough. Transfer them to a baking sheet, lined with
baking paper. Bake for about 12 - 14 minutes at 180 °C / 350
°F,  or  until  golden  brown.  Transfer  to  a  rack  to  cool
completely. Repeat the process with the remaining dough.

FILL AND SERVE
Turn the cookies without a hole in the middle, flat side up.
Spoon one teaspoon of Nutella into the center of  a cookie,
spreading it slightly. Then cover with the cookie that has a hole
in the center to create a delicious cookie sandwich. Place the

WHOLE WHEAT COOKIES
100 g all-purpose flour (3/4 cup or
3.5 oz)

220 g whole wheat flour (1 3/4 cup or
7.7 oz)

40 g ground hazelnuts (3/8 cup or
1.4 oz)

60 g raw cane sugar (1/4 cup or 2.1
oz)

1/2 tsp salt

1/4 tsp baking powder

1 tsp lemon zest

170 g cold butter (1 1/2 stick or 6 oz)

2 tbsp molasses

40 ml milk (4 tbsp)

FILLING
450 g Nutella, room temperature (1
lbs)

TOOLS AND EQUIPEMENT
food processor (optional)
bowl
cling film
rolling pin

https://jernejkitchen.com/recipes/chocolate/whole-wheat-cookies-nutella


sandwich cookies on a nice serving platter and serve. Store
them in an airtight container for up to 14 days.

large baking sheet
parchment paper
wire rack
linzer cookie cutter (5 cm or 2-
inch)
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