
Hot chocolate cookies
 Popular

DESSERT

Ingredients
0.5 tsp double-acting baking powder

0.5 cup butter

12 square chocolate

1 large eggs

1 cup tbsp flour  all-purpose 

12 large marshmallows

1 pinch salt

0.5 cup sugar

READY IN

45 min.

SERVINGS

12

CALORIES

312 kcal

https://whatsheate.com


0.3 cup cocoa powder  unsweetened 

Equipment
bowl

baking sheet

baking paper

oven

Directions
Preheat the oven to 350F. Line baking sheets with parchment paper or silicone baking mats.

Cream the butter and sugar on medium-high speed until light and fluffy.

Mix in the egg.

Mix in the cocoa powder at low speed until well blended.

Add the flour, salt and baking powder to the bowl and mix on low speed just until

incorporated.

Make round cookie balls about 1 1/2-2 inch in diameter.

Place ball onto cookie sheet and use palm of hand to flatten ball. Make a shallow well in the

center of the cookie and place a piece of chocolate in the center.

Place marshmallow on top, pressing it in slightly. Make sure your well is wide enough to hold

the large marshmallow so it doesn't spread off the cookie when baking. Repeat with remaining

cookies, make sure to place each cookie about 2 inches apart.

Bake about 10 minutes until done.

Serve after cookies as cooled or else the melted chocolate center may burn your mouth.

Nutrition Facts

 PROTEIN 3.88%
  FAT 48.41%

  CARBS 47.71%

Properties
Glycemic Index:32.52, Glycemic Load:21.61, Inflammation Score:-4, Nutrition Score:5.3513043574665%

Flavonoids



Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg, Catechin: 1.16mg Epicatechin: 3.52mg, Epicatechin: 3.52mg,

Epicatechin: 3.52mg, Epicatechin: 3.52mg Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin: 0.18mg, Quercetin:

0.18mg

Nutrients (% of daily need)
Calories: 312.18kcal (15.61%), Fat: 18.03g (27.74%), Saturated Fat: 10.78g (67.37%), Carbohydrates: 39.98g (13.33%),

Net Carbohydrates: 37.49g (13.63%), Sugar: 26.84g (29.83%), Cholesterol: 35.84mg (11.95%), Sodium: 101.03mg

(4.39%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 22.6mg (7.53%), Protein: 3.25g (6.5%), Manganese:

0.28mg (14.01%), Copper: 0.25mg (12.7%), Magnesium: 43.75mg (10.94%), Fiber: 2.49g (9.97%), Iron: 1.62mg

(9.01%), Selenium: 6.11µg (8.74%), Vitamin B2: 0.15mg (8.64%), Phosphorus: 80.84mg (8.08%), Vitamin B1: 0.09mg

(6.07%), Folate: 22.79µg (5.7%), Vitamin A: 258.86IU (5.18%), Zinc: 0.68mg (4.54%), Vitamin B3: 0.85mg (4.27%),

Potassium: 128.15mg (3.66%), Calcium: 26.74mg (2.67%), Vitamin K: 2.51µg (2.39%), Vitamin E: 0.34mg (2.29%),

Vitamin B5: 0.14mg (1.45%), Vitamin B6: 0.03mg (1.32%)


