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READY IN CALORIES
©

503 kcal

DESSERT

Ingredients

I:‘ 0.4 teaspoon baking soda

I:‘ 1 cup extra chocolate chips dark

I:‘ 1large eggs

D 1.3 cups flour all-purpose

I:‘ 0.3 cup granulated sugar

I:‘ 0.5 cup brown sugar dark light packed
I:‘ 1 tablespoons milk as needed

I:‘ 2 cups powdered sugar sifted

D 1 pinch salt salted (omit if using butter)
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8 tablespoons butter unsalted softened (or use 4T. butter and 4 T.shortening)

0.5 teaspoon vanilla extract

Equipment

NN

frying pan
oven

mixing bowl
hand mixer
aluminum foil

spatula

Directions

[
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Preheat oven to 300 F. Line inside of two 9 inch round metal cake pans with nonstick or line
with regular foil and rub with butter.In a large mixing bowl, beat the butter and both sugars
until creamy using medium high speed of an electric mixer. Beat in the vanilla. Scrape sides of
bowl and beat in egg. Beat just until smooth.Beat in the salt and baking soda. Scrape sides of
bowl again.With a mixing spoon, gradually stir in the flour. When flour is incorporated, stir in
the chips.Divide batter in half and place each half in center of cookie pan. With a soft spatula
or scraper, press into circles, leaving about a 1/2 inch border between the rim of the pan and

the dough (cookie will spread as it bakes).
Bake side by side on center rack for about 30-35 minutes or until cookies appear set.

Let cool completely in the pan, then lift from pan and decorate with icing.To make icing, mix
the butter and sugar together in a mixing bowl. Beat on low with an electric mixer, gradually
increasing speed and scraping sides of the bowl. Beat in the vanilla and add milk or cream one
tablespoon at a time until you get the consistency you want.

Add a pinch of salt to pick up the flavor (only if using unsalted butter and/or shortening).

Nutrition Facts
]

PROTEIN 3.8% [ FAT 35.38% CARBS 60.82%

Properties
Glycemic Index:24.39, Glycemic Load:15.15, Inflammation Score:-3, Nutrition Score:6.1695652694806%



Nutrients (% of daily need)

Calories: 502.92kcal (25.15%), Fat: 20g (30.78%), Saturated Fat: 14.44g (90.24%), Carbohydrates: 77.36g (25.79%),
Net Carbohydrates: 75.98g (27.63%), Sugar: 56.76g (63.06%), Cholesterol: 55.96mg (18.65%), Sodium: 92.03mg
(4%), Alcohol: 0.09g (100%), Alcohol %: 0.09% (100%), Protein: 4.83g (9.66%), Selenium: 10.29ug (14.7%), Vitamin
B1: 0.18mg (11.96%), Folate: 44.04pg (11.01%), Vitamin B2: 0.18mg (10.62%), Calcium: 91.03mg (9.1%), Manganese:
0.18mg (8.89%), Vitamin A: 416.55IU (8.33%), Iron: 1.43mg (7.94%), Vitamin B3: 1.42mg (7.08%), Zinc: 1.04mg
(6.91%), Phosphorus: 66.86mg (6.69%), Potassium: 196.5mg (5.61%), Fiber: 1.38g (5.53%), Vitamin E: 0.78mg
(5.17%), Copper: 0.09mg (4.27%), Vitamin B5: 0.39mg (3.89%), Magnesium: 14.83mg (3.71%), Vitamin B6: 0.06mg
(2.76%), Vitamin K: 2.86pg (2.72%), Vitamin D: 0.37pg (2.43%), Vitamin B12: 0.15ug (2.43%)



