( Chocolate Crinkle Cookies

Vegetarian Dairy Free

READY IN SERVINGS
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CALORIES
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195 min. 40

DESSERT

107 kcal

Ingredients

I:‘ 2 teaspoons double-acting baking powder

I:‘ 4 large eggs

I:‘ 2 cups flour all-purpose

I:‘ 2 cups granulated sugar

I:‘ 1 cup powdered sugar

I:‘ 0.5 teaspoon salt fine

D 4 ounces baker's chocolate unsweetened finely chopped

I:‘ 2 teaspoons vanilla extract
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0.3 cup vegetable oil

Equipment
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bowl

baking sheet
sauce pan
baking paper
oven

wire rack
plastic wrap
stand mixer

spatula

Directions
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Place the chocolate and oil in a small saucepan over low heat, stirring occasionally until the
chocolate has melted and the mixture is smooth, about 4 minutes.

Remove from the heat and set aside to cool slightly.Sift together the flour, baking powder, and

salt into a medium bowl; set aside.

Place the sugar and the chocolate-oil mixture in the bowl of a stand mixer fitted with a
paddle attachment and mix on medium speed until combined (the texture will be sandy),
about 2 minutes. Stop the mixer and scrape down the sides of the bowl and the paddle with a
rubber spatula. Return the mixer to medium speed and add the vanilla and the eggs 1at a
time, letting each completely incorporate before adding the next, about 2 1/2 minutes total.
Stop the mixer and scrape down the sides of the bowl and the paddle. On low speed, add the
flour mixture and mix until just incorporated, stopping once to scrape down the sides of the
bowl and paddle, about 1T minute total. (The dough will be runny like batter.) Scrape down the
sides of the bowl and cover with plastic wrap. Refrigerate the dough until firm, at least 2 hours

or overnight.

Heat the oven to 350°F and arrange 2 racks to divide the oven into thirds. Line 2 baking

sheets with silicone baking mats or parchment paper; set aside.

Place the powdered sugar on a plate or in a shallow bowl.



Roll the dough into 1-inch balls (about 1 tablespoon each), drop them into the sugar, and roll
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until completely coated.
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Place 15 of the balls 2 inches apart on each of the prepared baking sheets. (Chill the remaining
dough.)

I:‘ Bake for 5 minutes, then rotate the sheets front to back and top to bottom and continue
baking until the edges of the cookies are set but the tops are still a little soft, about 5 minutes
more for soft, chewy cookies or 7 minutes more for crisp cookies.

Transfer the cookies to a wire rack and cool completely.
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Let the baking sheets cool completely before repeating with the remaining dough (you can
reuse the parchment). The cookies can be stored in an airtight container for 3 to 4 days.

Nutrition Facts
]

PROTEIN 5.86% [ FAT 27.43% CARBS 66.71%

Properties
Glycemic Index:5.93, Glycemic Load:10.48, Inflammation Score:-1, Nutrition Score:2.546956518422%

Flavonoids
Catechin: 1.82mg, Catechin: 1.82mg, Catechin: 1.82mg, Catechin: 1.82mg Epicatechin: 4.02mg, Epicatechin: 4.02mg,
Epicatechin: 4.02mg, Epicatechin: 4.02mg

Nutrients (% of daily need)

Calories: 107kcal (5.35%), Fat: 3.41g (5.25%), Saturated Fat: 1.29g (8.07%), Carbohydrates: 18.69g (6.23%), Net
Carbohydrates: 18.05g (6.56%), Sugar: 13g (14.44%), Cholesterol: 18.6mg (6.2%), Sodium: 58.35mg (2.54%),
Alcohol: 0.07g (100%), Alcohol %: 0.3% (100%), Protein: 1.64g (3.28%), Manganese: 0.16mg (8.16%), Selenium:
3.96ug (5.66%), Copper: 0.1Img (5.27%), Iron: 0.9mg (5%), Vitamin B1: 0.06mg (3.68%), Folate: 14.58ug (3.65%),
Vitamin B2: 0.06mg (3.48%), Phosphorus: 32.38mg (3.24%), Magnesium: 11.32mg (2.83%), Vitamin K: 2.81ug
(2.68%), Fiber: 0.64g (2.56%), Zinc: 0.38mg (2.55%), Vitamin B3: 0.4Img (2.06%), Calcium: 18.52mg (1.85%),
Vitamin E: 0.18mg (1.19%), Vitamin B5: 0.11lmg (1.09%), Potassium: 37.72mg (1.08%)



