
Korova Cookies

DESSERT

Ingredients
0.5 teaspoon baking soda

150 grams bittersweet chocolate  chopped 

1 stick plus 3 tablespoons butter  unsalted at room temperature () 

30 grams dutch-processed cocoa powder

0.5 teaspoon fleur de sel or  fine 

175 grams flour  all-purpose 

120 grams brown sugar  light packed 

50 grams sugar

1 teaspoon vanilla extract  pure 

READY IN

45 min.

SERVINGS

36

CALORIES

85 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

baking paper

oven

knife

wire rack

blender

plastic wrap

spatula

Directions
Sift the flour, cocoa, and baking soda together and keep close at hand.

Put the butter in the bowl of a mixer fitted with the paddle attachment and beat on medium

speed until the butter is soft and creamy. (Alternatively, you can do this and all subsequent

steps by hand, working with a sturdy rubber spatula.)

Add both sugars, the salt, and vanilla extract and beat for another minute or two. Reduce the

mixer speed to low and add the sifted dry ingredients.

Mix only until the dry ingredients are incorporated—the dough will look crumbly, and that's

just right. For the best texture, you want to work the dough as little as possible once the flour

is added. Toss in the chocolate pieces and mix only to incorporate.

Turn the dough out onto a smooth work surface and squeeze it so that it sticks together in

large clumps. Gather the dough into a ball, divide it in half, and working with one half at a time,

shape the dough into logs that are 1 1/2 inches (4 cm) in diameter. (Cookie-dough logs have a

way of ending up with hollow centers, so as you're shaping each log, flatten it once or twice

and roll it up from one long side to the other, just to make certain you haven't got an air

channel.) Wrap the logs in plastic wrap and chill them for at least 2 hours. (Wrapped airtight,

the logs can be refrigerated for up to 3 days or frozen for 1 month.)

Center a rack in the oven and preheat the oven to 325°F (165°C). Line two baking sheets with

parchment paper and keep them close at hand.



Working with a sharp thin-bladed knife, slice the logs into rounds that are 1/2 inch (1.5 cm)

thick. (Don't be upset if the rounds break; just squeeze the broken-off bit back onto the

cookie.)

Place the cookies on the parchment-lined sheets, leaving about 1 inch (2.5 cm) spread space

between them.

Bake only one sheet of cookies at a time, and bake each sheet for 12 minutes. The cookies will

not look done, nor will they be firm, but that's just the way they should be.

Transfer the baking sheet to a cooling rack and let the cookies stand until they are only just

warm or until they reach room temperature—it's your call. Repeat with the second sheet of

cookies.

Dough can be made ahead & chilled or frozen. If frozen, the dough needn't be defrosted

before baking—just slice the logs & bake 1 min longer. Packed airtight, baked cookies will keep

at room temp for up to 3 days; they can be frozen up to 1 month.

From Paris Sweets by Dorie Greenspan. Copyright (c) 2002 by Dorie Greenspan. Published by

Broadway Books.Dorie Greenspan is the author of numerous acclaimed cookbooks, including

Baking with Julia, The Cafe Boulud Cookbook (with Daniel Boulud), and Desserts by Pierre

Hermé, which won the IACP Cookbook of the Year Award. She divides her time between Paris

and New York.

Nutrition Facts

 PROTEIN 4.39%
  FAT 44.69%

  CARBS 50.92%

Properties
Glycemic Index:5.42, Glycemic Load:3.65, Inflammation Score:-1, Nutrition Score:1.8160869485658%

Flavonoids
Catechin: 0.54mg, Catechin: 0.54mg, Catechin: 0.54mg, Catechin: 0.54mg Epicatechin: 1.64mg, Epicatechin:

1.64mg, Epicatechin: 1.64mg, Epicatechin: 1.64mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg,

Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 84.56kcal (4.23%), Fat: 4.31g (6.63%), Saturated Fat: 2.61g (16.29%), Carbohydrates: 11.05g (3.68%), Net

Carbohydrates: 10.27g (3.74%), Sugar: 6.19g (6.88%), Cholesterol: 7mg (2.33%), Sodium: 69.33mg (3.01%), Alcohol:

0.04g (100%), Alcohol %: 0.27% (100%), Caffeine: 5.5mg (1.83%), Protein: 0.95g (1.9%), Manganese: 0.12mg (6.14%),

Copper: 0.09mg (4.62%), Iron: 0.63mg (3.5%), Magnesium: 12.94mg (3.23%), Selenium: 2.2µg (3.14%), Fiber: 0.77g

(3.09%), Vitamin B1: 0.04mg (2.69%), Folate: 9.29µg (2.32%), Phosphorus: 23.09mg (2.31%), Vitamin B2: 0.03mg



(1.74%), Vitamin B3: 0.35mg (1.73%), Vitamin A: 80.52IU (1.61%), Zinc: 0.21mg (1.37%), Potassium: 46.88mg (1.34%)


