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READY IN CALORIES
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94 kcal

DESSERT

Ingredients

I:‘ 0.5 teaspoon baking soda

I:‘ 2.5 cups ghirardelli cacao bittersweet chocolate baking chips 60% divided
I:‘ 1 cup brown sugar packed

I:‘ 2 large eggs

I:‘ 2.8 cups flour all-purpose

I:‘ 0.5 cup granulated sugar

I:‘ 2 teaspoons ground cinnamon

I:‘ 0.5 teaspoon salt

I:‘ 1 teaspoon shortening
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1 cup butter unsalted softened

1 teaspoon vanilla extract

Equipment
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bowl

baking sheet
oven

blender

hand mixer
wooden spoon
microwave

spatula
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Preheat oven to 375 degrees F. In a large bowl, beat butter with an electric mixer on medium
to high speed for 30 seconds.

Add brown sugar, granulated sugar, baking soda, salt, and cinnamon. Beat until combined,
scraping bowl occasionally. Beat in eggs and vanilla until combined. Beat in as much of the
flour as you can with the mixer. Stir in any remaining flour with a spatula or wooden spoon.
Stir in the 2 cups Ghirardelli® 60% Cacao Bittersweet Chocolate Baking Chips.

Shape dough into 1-inch balls and place 2 inches apart onto an ungreased baking sheet.

Bake for 6 to 8 minutes or just until edges are lightly browned. Cool on cookie sheet for 2
minutes.

Transfer to wire racks; cool completely.

For chocolate drizzle, in a small microwave-safe bowl, combine the 1/2 cup Ghirardelli 60%
Cacao Bittersweet Chocolate Baking Chips and the shortening. Microwave on medium power
(50 percent) for 1 minute.

Remove and stir. If chocolate is not melted, return to microwave and repeat heating step,
stirring every 30 seconds to avoid scorching. Stir until smooth.

Drizzle over cookies.



I:‘ Enjoy immediately, store in an airtight container at room temperature for up to 1 week, or

freeze for up to 3 months.

Nutrition Facts
]

I PROTEIN 5.14% [ FAT 45.59% CARBS 49.27%

Properties
Glycemic Index:2.08, Glycemic Load:3.61, Inflammation Score:-1, Nutrition Score:1.553043488899%

Nutrients (% of daily need)

Calories: 93.58kcal (4.68%), Fat: 4.77g (7.34%), Saturated Fat: 3.5g (21.88%), Carbohydrates: 11.61g (3.87%), Net
Carbohydrates: 11.21g (4.08%), Sugar: 6.51g (7.23%), Cholesterol: 12.01mg (4%), Sodium: 33.73mg (1.47%), Alcohol:
0.02g (100%), Alcohol %: 0.12% (100%), Protein: 1.21g (2.42%), Selenium: 2.45ug (3.5%), Vitamin B1: 0.04mg (2.96%),
Folate: 10.83ug (2.71%), Manganese: 0.05mg (2.69%), Vitamin B2: 0.04mg (2.5%), Calcium: 24.31mg (2.43%), Iron:
0.35mg (1.97%), Zinc: 0.28mg (1.85%), Vitamin B3: 0.35mg (1.77%), Vitamin A: 87.08IU (1.74%), Phosphorus: 16.7mg
(1.67%), Fiber: 0.4g (1.58%), Potassium: 51.76mg (1.48%), Vitamin E: 0.19mg (1.29%), Copper: 0.02mg (1.08%)



