
Chili Chocolate Chocolate Chip Cookies
 Vegetarian

DESSERT

Ingredients
0.5  baking soda

0.5 teaspoon chili powder

0.8 cup dutch-process cocoa powder  unsweetened 

2 large eggs

1 cup flour  all-purpose 

1.5 cup sugar

0.5 cup butter  unsalted (1 stick) 

1 slice vanilla extract  pure 

READY IN

30 min.

SERVINGS

36

CALORIES

76 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking sheet

oven

whisk

hand mixer

ice cream scoop

Directions
Preheat oven to 325 degrees. In a large bowl sift or whisk together flour, cocoa powder, chili

powder, baking soda, and salt; set aside. Melt 4 ounces coarsely chopped Lindt chili

chocolate with the butter in a small heatproof bowl set over a pan of simmering water.

Let the mixture cool slightly before proceeding.Put chocolate and butter mixture, sugar, eggs,

and vanilla in the bowl of an electric mixer fitted with the paddle attachment. Turn the

machine to medium speed and mix until combined. Reduce speed to low and gradually mix in

flour mixture in 3 additions, do not over-mix. Fold in chocolate chunks by hand.Using a 1 ½-

inch ice cream scoop, drop the dough onto parchment-lined baking sheets, spacing the

cookies about 2 inches apart.

Bake the cookies about 15 minutes, or until they flatten and begin to crack.

Remove them from the oven, they should be quite soft. Lift them off the baking sheet,

parchment and all, and allow then to cool on wire racks. Cookies can be stored between

layers of parchment in airtight containers at room temperature up to 3 days.

Nutrition Facts

 PROTEIN 5.41%
  FAT 34.95%

  CARBS 59.64%

Properties
Glycemic Index:4.03, Glycemic Load:7.73, Inflammation Score:-1, Nutrition Score:1.6604347695475%

Flavonoids



Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg Epicatechin: 3.52mg, Epicatechin: 3.52mg,

Epicatechin: 3.52mg, Epicatechin: 3.52mg Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin:

0.18mg

Nutrients (% of daily need)
Calories: 75.54kcal (3.78%), Fat: 3.13g (4.82%), Saturated Fat: 1.86g (11.61%), Carbohydrates: 12.03g (4.01%), Net

Carbohydrates: 11.26g (4.09%), Sugar: 8.38g (9.31%), Cholesterol: 17.11mg (5.7%), Sodium: 9.08mg (0.39%), Alcohol:

0.01g (100%), Alcohol %: 0.06% (100%), Caffeine: 4.12mg (1.37%), Protein: 1.09g (2.18%), Manganese: 0.09mg

(4.71%), Copper: 0.08mg (3.81%), Selenium: 2.37µg (3.39%), Fiber: 0.77g (3.07%), Iron: 0.47mg (2.6%), Magnesium:

10.15mg (2.54%), Phosphorus: 23.24mg (2.32%), Vitamin B2: 0.04mg (2.18%), Folate: 8.34µg (2.08%), Vitamin A:

102.02IU (2.04%), Vitamin B1: 0.03mg (2%), Vitamin B3: 0.25mg (1.25%), Zinc: 0.19mg (1.25%), Potassium: 36.29mg

(1.04%)


