
Maida’s Chocolate Whopper Cookies

DESSERT

Ingredients
0.3 teaspoon double-acting baking powder

2  eggs

0.3 cup flour  all-purpose sifted 

0.8 cup granulated sugar

2 teaspoons powdered coffee  instant (not granular) 

0.5 teaspoon salt

6 ounces bittersweet chocolate

1 cup semisweet chocolate morsels

3 ounces butter  unsalted () 

READY IN

27 min.

SERVINGS

12

CALORIES

314 kcal

https://whatsheate.com


2 ounces chocolate  unsweetened (2 squares) 

2 teaspoons vanilla extract

Equipment
bowl

baking sheet

oven

blender

double boiler

hand mixer

kitchen thermometer

aluminum foil

microwave

spatula

measuring cup

Directions
Preheat the oven to 350°F. Line two cookie sheets with regular foil (as opposed to nonstick or

parchment).

Place the unsweetened chocolate, semisweet chocolate, and butter in the top of a small

double boiler over in a bowl set over simmering water. Stir until melted and smooth.

Remove the top of the double boiler and set aside. You can also do this step in the

microwave. I like to melt the butter first, add the chopped chocolate, stir so that the

chocolate melts as much as it can from the heat of the butter, then microwave at 50% power

stirring ever 30 seconds until melted and smooth.

Mix together the flour, baking powder, and salt, and set aside.In the bowl of an electric mixer,

beat the eggs, sugar, coffee or espresso, and vanilla at high speed for two minutes.Beat in the

melted chocolate mixture on low speed just to mix.

Add the dry ingredients and mix, scraping the sides of the bowl as necessary with a rubber

spatula to incorporate the ingredients.



Remove from the mixer and transfer to a larger bowl. At this point, make sure the batter has

cooled to room temperature. If you add chocolate to warm batter/dough, it will melt intoit.Stir

in the chocolate morsels and the nuts and if necessary, chill the dough for about 20 minutes

or until it is thick enough to scoop.Use a 1/3-cup metal measuring cup to measure the amount

of batter for each cookie, put five cookies on each cookie sheet, one in the middle and one

toward each corner. Use a rubber spatula to push the mixture into the measuring cup and

then to scoop it out onto the lined sheet (the dough is gooey). Do not flatten.

Bake one sheet at a time or two sheets at a time, reversing the sheets top to bottom and

front to back once during baking to ensure even baking.

Bake for 16 to 17 minutes-no longer. The surface of the cookies will be dry but the insides will

still be soft. There is really no way to test these; just use a portable oven thermometer before

baking to be sure your oven is right, and then watch the clock.When the cookies have cooled,

use a wide metal spatula to release them and turn them over to air the bottoms a bit.

Nutrition Facts

 PROTEIN 4.56%
  FAT 56.38%

  CARBS 39.06%

Properties
Glycemic Index:19.76, Glycemic Load:10.19, Inflammation Score:-4, Nutrition Score:7.4882609429567%

Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:

6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)
Calories: 314.05kcal (15.7%), Fat: 20.16g (31.02%), Saturated Fat: 11.83g (73.94%), Carbohydrates: 31.43g (10.48%),

Net Carbohydrates: 28.24g (10.27%), Sugar: 23.35g (25.95%), Cholesterol: 44.27mg (14.76%), Sodium: 121.27mg

(5.27%), Alcohol: 0.23g (100%), Alcohol %: 0.45% (100%), Caffeine: 34.1mg (11.37%), Protein: 3.67g (7.34%),

Manganese: 0.61mg (30.43%), Copper: 0.53mg (26.43%), Magnesium: 69.04mg (17.26%), Iron: 2.94mg (16.34%),

Fiber: 3.19g (12.76%), Phosphorus: 116.16mg (11.62%), Zinc: 1.35mg (9%), Selenium: 6.13µg (8.76%), Potassium:

226.42mg (6.47%), Vitamin A: 231.3IU (4.63%), Vitamin B2: 0.07mg (4.17%), Calcium: 34.45mg (3.44%), Vitamin K:

3.09µg (2.94%), Vitamin E: 0.43mg (2.89%), Vitamin B1: 0.04mg (2.67%), Vitamin B3: 0.52mg (2.6%), Folate: 9.75µg

(2.44%), Vitamin B5: 0.23mg (2.27%), Vitamin B12: 0.13µg (2.16%), Vitamin D: 0.25µg (1.69%), Vitamin B6: 0.03mg

(1.26%)


