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READY IN CALORIES

©

69 kcal

(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

Ingredients

I:‘ 2 tablespoons dutch-processed cocoa powder

I:‘ 2 large eggs
I:‘ 1 cup flour all-purpose

I:‘ 0.5 cup brown sugar light packed
|:| 2 teaspoons orange zest grated
I:‘ 1 cup semi chocolate chips

I:‘ 0.5 teaspoon salt

I:‘ 4 tablespoons butter unsalted at room temperature ()
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Equipment

OO onc

bowl

baking sheet
baking paper
oven

whisk

wire rack
blender
plastic wrap
hand mixer
cookie cutter
microwave
rolling pin

cutting board

Directions

[
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Put the chocolate chips and the butter into a microwave-safe bowl, and heat on high power
for 1 minute. Stir them together, and then heat for 1 additional minute. You may need to heat
the mixture for an additional minute or more, but be sure to stir the mixture thoroughly
between heatings and do not overheat it.

Let the chocolate cool for 5 minutes.
In a medium bowl, whisk together the flour, brown sugar, cocoa powder, and salt.

In the bowl of an electric mixer fitted with the paddle attachment, combine the eggs and
orange zest and mix on low speed for 1 minute. With the mixer running on low speed, pour in

the melted chocolate and mix for 1 minute, scraping down the sides of the bowl as needed.
Add the flour mixture and mix on low speed for 10 seconds.

Turn the dough out onto a lightly floured work surface and knead it for about 30 seconds,
until all of the flour has been incorporated and the dough comes together. Divide the dough in

half; cover one half with plastic wrap and set it aside.



I:‘ Place a sheet of parchment paper on a work surface, and put the other half of the dough on
the parchment. Flatten the dough slightly with your hand and then top it with a second sheet
of parchment. With a rolling pin, roll the dough out between the sheets of parchment to about
1/8-inch thickness. You can use a light dusting of flour if the dough is sticky. Unwrap the other
half of the dough and roll it out as you did the first half.

I:‘ Transfer the dough, still sandwiched between the parchment, to a baking sheet and chill it in

the refrigerator for about 30 minutes.

Preheat the oven to 350°F.
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Remove the dough from the refrigerator, peel off both sheets of parchment, and put the
dough on a cutting board. Using a cookie cutter (you can use whatever shape you desire, but
make it about 2 1/2 inches in diameter), cut cookies out of the dough, rerolling the scraps

once.
I:‘ Put the cookies on a parchment paper—lined baking sheet, spacing them 1inch apart.

I:‘ Bake the cookies for 10 to 12 minutes. The cookies are done when they begin to feel slightly
firm and you can smell the chocolate. Be careful not to overbake them.

I:‘ Transfer the cookies to a wire rack and let them cool.

Nutrition Facts
]

PROTEIN 6.23% [ FAT 45.25% CARBS 48.52%

Properties
Glycemic Index:2.08, Glycemic Load:1.92, Inflammation Score:-1, Nutrition Score:1.7247826262661%

Flavonoids

Catechin: 0.18mg, Catechin: 0.18mg, Catechin: 0.18mg, Catechin: 0.18mg Epicatechin: 0.55mg, Epicatechin:
0.55mg, Epicatechin: 0.55mg, Epicatechin: 0.55mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg,
Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 69.07kcal (3.45%), Fat: 3.51g (5.41%), Saturated Fat: 2.02g (12.6%), Carbohydrates: 8.48g (2.83%), Net
Carbohydrates: 7.87g (2.86%), Sugar: 4.82g (5.36%), Cholesterol: 13.98mg (4.66%), Sodium: 37.9mg (1.65%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 4.94mg (1.65%), Protein: 1.09g (2.18%), Manganese: 0.lmg
(517%), Copper: 0.08mg (4.09%), Selenium: 2.54ug (3.63%), Iron: 0.59mg (3.26%), Magnesium: 1.61Img (2.9%),
Phosphorus: 24.81mg (2.48%), Fiber: 0.61g (2.43%), Vitamin B1: 0.03mg (2.03%), Vitamin B2: 0.03mg (1.98%),
Folate: 7.86ug (1.96%), Zinc: 0.21mg (1.43%), Vitamin B3: 0.26mg (1.3%), Potassium: 44.8mg (1.28%), Vitamin A:
56.84IU (1.14%)



