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Cook the Book: Mexican Chocolate Crackle
Cookies

READY IN SERVINGS

©!

CALORIES

©

45 min. 45 61 kcal

DESSERT

Ingredients

I:‘ 0.3 teaspoon ancho chili powder

I:‘ 0.5 teaspoon double-acting baking powder

I:‘ 6 ounces bittersweet chocolate finely chopped

I:‘ 1 tablespoon rum / brandy / coffee liqueur cooled brewed
I:‘ 2 large eggs

I:‘ 0.8 teaspoon ground cinnamon

D 3.8 ounces flour all-purpose

D 1.5 ounces butter unsalted cut into 1/2-inch pieces
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|:| 3 ounces almonds whole cooled toasted

|:| 3.5 ounces granulated sugar

Equipment
food processor
bowl

baking sheet
baking paper
oven

wire rack
blender
double boiler
hand mixer
spatula

ice cream scoop
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Directions

|:| Bring 2 inches of water to a boil in the bottom of the double boiler.

|:| Place the butter, liqueur, and chocolate in the top of the double boiler (off the heat). Turn off
the heat, then set the chocolate over the steaming water. Stir occasionally with the spatula
until the chocolate is melted and the mixture is smooth.

|:| Remove and let cool slightly while you whip the eggs.

|:| Place the eggs and 1/2 cup of the granulated sugar in the bowl of the mixer and whip on high
speed until very light in color and thick, 5 to 6 minutes. You can also use a hand mixer and a
medium bowl, though you may need to beat the mixture a little longer to achieve the same
results. Scrape the melted chocolate mixture into the eggs and whip until blended, about 1

minute. Scrape down the sides of the bowl.

|:| Place the flour, nuts, cinnamon, baking powder, and chile powder (if using) in the food
processor and process until the nuts are very finely chopped, 60 to 90 seconds.

|:| Add the flour mixture to the egg mixture and beat on low speed just until combined. Stir
gently a few times with the spatula to make sure there are no patches of unincorporated flour



or butter lurking near the bottom of the bowl. Cover the dough with plastic and refrigerate for

1to 2 hours, until firm.

Preheat the oven to 325°F and position an oven rack in the center. Line the baking sheets with

parchment paper.
Scoop the chilled dough into tablespoon-size balls using the ice cream scoop or a spoon.

Place the remaining 1/2 cup of granulated sugar in one small bowl and the confectioners'
sugar in the other.

1 OO [

Roll each dough ball in the granulated sugar and then in the confectioners' sugar. Be sure to
coat the dough generously with the confectioners’ sugar—in this instance, more is better.
Space the cookies about 11/2 inches apart on the prepared baking sheets.
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Bake the cookies one sheet at a time, rotating the sheet halfway through the baking time, for
11 to 14 minutes, until the cookies are puffed and cracked. If you nudge a cookie, it should slide
on the sheet rather than stick. It is better to slightly underbake these cookies than to go too

far--when overbaked they are dry and unpalatable.

Transfer to a cooling rack and let cool completely.
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Storing tips:These cookies are best the same day they are baked. Any leftovers can be stored
in an airtight container at room temperature for 3 to 4 days.

Nutrition Facts
e

PROTEIN 7.57% [ FAT 49.62% CARBS 42.81%

Properties
Glycemic Index:5.6, Glycemic Load:2.87, Inflammation Score:-1, Nutrition Score:1.7782608698244%

Flavonoids

Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg, Cyanidin: 0.05mg Catechin: 0.02mg, Catechin: 0.02mg,
Catechin: 0.02mg, Catechin: 0.02mg Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg, Epigallocatechin:
0.05mg, Epigallocatechin: 0.05mg Epicatechin: 0.0Img, Epicatechin: 0.0Img, Epicatechin: 0.01mg, Epicatechin:
0.01mg Naringenin: 0.0lmg, Naringenin: 0.01mg, Naringenin: 0.0lmg, Naringenin: 0.0Img Isorhamnetin: 0.05mg,
Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg Kaempferol: 0.01mg, Kaempferol: 0.01mg,
Kaempferol: 0.0Img, Kaempferol: 0.0Img Quercetin: 0.01Img, Quercetin: 0.01Img, Quercetin: 0.0Img, Quercetin:
0.01mg

Nutrients (% of daily need)



Calories: 61.15kcal (3.06%), Fat: 3.4g (5.23%), Saturated Fat: 1.46g (9.15%), Carbohydrates: 6.61g (2.2%), Net
Carbohydrates: 5.98g (2.18%), Sugar: 3.84g (4.27%), Cholesterol: 10.53mg (3.51%), Sodium: 8.65mg (0.38%),
Alcohol: 0.07g (100%), Alcohol %: 0.66% (100%), Caffeine: 3.25mg (1.08%), Protein: 1.17g (2.33%), Manganese:
0.12mg (5.81%), Vitamin E: 0.56mg (3.72%), Copper: 0.07mg (3.61%), Magnesium: 12.61mg (3.15%), Selenium: 1.9ug
(2.72%), Vitamin B2: 0.05mg (2.71%), Phosphorus: 27.13mg (2.71%), Iron: 0.47mg (2.6%), Fiber: 0.62g (2.5%), Vitamin
B1: 0.02mg (1.64%), Folate: 6.23ug (1.56%), Zinc: 0.21mg (1.38%), Calcium: 12.26mg (1.23%), Vitamin B3: 0.24mg
(1.22%), Potassium: 41.52mg (1.19%)



