
Chocolate White Chocolate Chunk Cookies
 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

2 extra large eggs  at room temperature 

2 cups flour

1 cup granulated sugar

1 teaspoon kosher salt

1 cup brown sugar  light packed 

0.7 cup cocoa  unsweetened good 

2 teaspoons vanilla extract  pure 

READY IN

35 min.

SERVINGS

40

CALORIES

162 kcal

https://whatsheate.com


1.5 pounds chocolate  white good coarsely chopped 

0.5 pound butte  unsalted at room temperature 

0.5 pound butte  unsalted at room temperature 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

wire rack

blender

hand mixer

ice cream scoop

Directions
Watch how to make this recipe.

Preheat the oven to 350 degrees F. Cream the butter and both sugars until light and fluffy in

the bowl of an electric mixer fitted with the paddle attachment.

Add the vanilla, then the eggs, 1 at a time, and mix well.

Add the cocoa and mix again. Sift together the flour, baking soda, and salt and add to the

chocolate with the mixer on low speed until just combined. Fold in the chopped white

chocolate. Drop the dough on a baking sheet lined with parchment paper, using a 1 3/4-inch

ice cream scoop or a rounded tablespoon. Dampen your hands and flatten the dough slightly.

Bake for exactly 15 minutes (the cookies will seem underdone).

Remove from the oven and let cool slightly on the pan, then transfer to a wire rack to cool

completely.

Note: This recipe has been updated and may differ from what was originally published or

broadcast.

Nutrition Facts



 PROTEIN 5.46%
  FAT 32.24%

  CARBS 62.3%

Properties
Glycemic Index:5.38, Glycemic Load:13.97, Inflammation Score:-1, Nutrition Score:2.7399999943116%

Flavonoids
Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg Epicatechin: 2.82mg, Epicatechin:

2.82mg, Epicatechin: 2.82mg, Epicatechin: 2.82mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg,

Quercetin: 0.14mg

Nutrients (% of daily need)
Calories: 162.43kcal (8.12%), Fat: 6g (9.23%), Saturated Fat: 3.51g (21.96%), Carbohydrates: 26.09g (8.7%), Net

Carbohydrates: 25.36g (9.22%), Sugar: 20.44g (22.71%), Cholesterol: 13.99mg (4.66%), Sodium: 106.82mg (4.64%),

Alcohol: 0.07g (100%), Alcohol %: 0.23% (100%), Caffeine: 3.3mg (1.1%), Protein: 2.28g (4.57%), Selenium: 4.05µg

(5.78%), Vitamin B2: 0.1mg (5.66%), Phosphorus: 52.98mg (5.3%), Manganese: 0.1mg (5.2%), Calcium: 42.86mg

(4.29%), Vitamin B1: 0.06mg (4.14%), Copper: 0.08mg (3.93%), Folate: 14.46µg (3.61%), Iron: 0.62mg (3.45%), Fiber:

0.73g (2.93%), Magnesium: 11.43mg (2.86%), Vitamin B3: 0.54mg (2.68%), Potassium: 88.71mg (2.53%), Zinc:

0.31mg (2.04%), Vitamin B12: 0.12µg (2%), Vitamin B5: 0.18mg (1.85%), Vitamin K: 1.61µg (1.53%), Vitamin E: 0.2mg

(1.32%), Vitamin B6: 0.02mg (1.05%)


