
Marbled Chocolate Pumpkin Cookies

DESSERT

Ingredients
1 cup all purpose flour

0.3 teaspoon baking soda

0.8 cup brown sugar  packed 

0.5 cup pumpkin  canned 

0.3 cup natural cocoa powder  unsweetened 

1 large eggs

1.5 cups flour  (lightly spoon into the cup, sweep top to level) 

0.5 cup granulated sugar

0.5 cup brown sugar  light 

READY IN

33 min.

SERVINGS

20

CALORIES

229 kcal

https://whatsheate.com


0.5 tsp pumpkin pie spice

0.5  scant teaspoon salt

1 cup semi-sweet chocolate chips

8 tablespoons butter  unsalted (1 stick) 

1 teaspoon vanilla

Equipment
baking sheet

oven

mixing bowl

wire rack

Directions
Prepare pumpkin dough first. Cream butter and brown sugar. Stir in pumpkin, egg and vanilla.

Beat in pumpkin pie spice, baking soda and salt, making sure they are thoroughly mixed, then

add flour and stir until it is absorbed.

Place in refrigerator to chill while you make the chocolate dough.To make the chocolate

dough, cream butter and both sugars in a large mixing bowl.

Add the egg and vanilla and beat until blended. Beat in the cocoa powder, then beat in the

baking soda and salt.

Add flour and stir until it is almost mixed in, then add chips and stir until chips are mixed and

all flour is absorbed.Chocolate dough should be fairly dry, but if it isn’t, chill it for about 30

minutes.Form cookies. Scoop up chocolate dough and shape into golf ball size mounds.

Working one mound at a time, break a chocolate dough mound in half and squish a large

gumball size ball of pumpkin dough between (see photo at bottom).

Place on parchment lined cookie sheets spacing 3 inches apart.

Bake cookies at 350 degrees for 13-15 minutes or until they appear set.

Let cool on sheet for 5 minutes.

Transfer to a wire rack to finish cooling.

Nutrition Facts



 PROTEIN 4.93%
  FAT 32.81%

  CARBS 62.26%

Properties
Glycemic Index:11, Glycemic Load:12.12, Inflammation Score:-7, Nutrition Score:5.8382608164912%

Flavonoids
Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg Epicatechin: 2.82mg, Epicatechin:

2.82mg, Epicatechin: 2.82mg, Epicatechin: 2.82mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg,

Quercetin: 0.14mg

Nutrients (% of daily need)
Calories: 228.84kcal (11.44%), Fat: 8.52g (13.11%), Saturated Fat: 5.03g (31.46%), Carbohydrates: 36.38g (12.13%),

Net Carbohydrates: 34.54g (12.56%), Sugar: 21.85g (24.28%), Cholesterol: 21.86mg (7.29%), Sodium: 23.58mg

(1.03%), Alcohol: 0.07g (100%), Alcohol %: 0.15% (100%), Caffeine: 10.82mg (3.61%), Protein: 2.88g (5.76%), Vitamin

A: 1111.16IU (22.22%), Manganese: 0.3mg (15.19%), Selenium: 7.28µg (10.41%), Copper: 0.2mg (10.12%), Iron: 1.72mg

(9.53%), Vitamin B1: 0.13mg (8.63%), Folate: 31.28µg (7.82%), Fiber: 1.84g (7.34%), Magnesium: 29.13mg (7.28%),

Vitamin B2: 0.1mg (6.04%), Phosphorus: 59.2mg (5.92%), Vitamin B3: 1.07mg (5.35%), Potassium: 124.49mg

(3.56%), Zinc: 0.49mg (3.28%), Calcium: 25.71mg (2.57%), Vitamin K: 2.1µg (2%), Vitamin E: 0.28mg (1.9%), Vitamin

B5: 0.19mg (1.86%), Vitamin B6: 0.03mg (1.26%)


