
Oh No, Not Another Double Chocolate Cookie!

DESSERT

Ingredients
90 grams all purpose flour  (3 oz) 

1 ml double-acting baking powder

200 grams extra bittersweet chocolate  70% chopped () 

50 grams brown sugar  packed 

2 large eggs

130 grams granulated sugar

0.5 teaspoon espresso powder  instant 

2.5 ml salt

0.7  semi-sweet chocolate chips  dark 

READY IN

45 min.

SERVINGS

16

CALORIES

205 kcal

https://whatsheate.com


80 grams butter  unsalted () 

5 grams cocoa powder  unsweetened 

2.5 ml vanilla

40 grams walnuts  toasted chopped 

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

wire rack

blender

aluminum foil

microwave

Directions
Stir flour, cocoa powder, baking powder and salt together in a small bowl; set aside.Melt the

butter in a small saucepan set over medium heat. Reduce heat to low, add the chocolate, stir

until melted and remove from heat. Stir in the instant espresso powder. This step may also be

done in a microwave-safe bowl. Just melt the butter, add the chocolate to the hot butter, and

stir until the chocolate is melted before stirring in the espresso powder.

Let cool slightly.Beat the eggs, sugar and brown sugar for 2 minutes using high speed of an

electric handheld mixer. Beat in the vanilla, followed by the melted chocolate and beat for

another minute.

Add the flour and stir by hand until it is mixed in.

Add nuts. Make sure batter is cool, then add the remaining chocolate chips.Chill for about 2

hours or batter is thick enough to scoop. Scoop up heaping tablespoons of dough (you

should get about 1

and place them on a foil lined baking sheet or a couple of foil lined plates. Cover and chill until

ready to use or bake right away.Preheat oven at 350°F. Line 2 cookie sheets with parchment



paper.Arrange the dough mounds 3 inches apart on baking sheets and bake for 11 to 14

minutes or until cookies appear set.

Let cool slightly and remove from cookie sheet.

Let cool completely on a wire rack.

Nutrition Facts

 PROTEIN 5.17%
  FAT 50.24%

  CARBS 44.59%

Properties
Glycemic Index:16.07, Glycemic Load:8.83, Inflammation Score:-2, Nutrition Score:4.4039131004525%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Catechin: 0.2mg, Catechin: 0.2mg,

Catechin: 0.2mg, Catechin: 0.2mg Epicatechin: 0.61mg, Epicatechin: 0.61mg, Epicatechin: 0.61mg, Epicatechin:

0.61mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 205.15kcal (10.26%), Fat: 11.64g (17.91%), Saturated Fat: 5.96g (37.26%), Carbohydrates: 23.24g (7.75%),

Net Carbohydrates: 21.72g (7.9%), Sugar: 16.29g (18.1%), Cholesterol: 34.82mg (11.61%), Sodium: 93.37mg (4.06%),

Alcohol: 0.05g (100%), Alcohol %: 0.13% (100%), Caffeine: 13.45mg (4.48%), Protein: 2.7g (5.39%), Manganese:

0.32mg (16.11%), Copper: 0.24mg (11.89%), Magnesium: 32.07mg (8.02%), Iron: 1.39mg (7.7%), Selenium: 5.28µg

(7.54%), Phosphorus: 67.72mg (6.77%), Fiber: 1.53g (6.11%), Vitamin B2: 0.07mg (4.17%), Vitamin B1: 0.06mg (4%),

Folate: 15.96µg (3.99%), Zinc: 0.59mg (3.92%), Vitamin A: 166.03IU (3.32%), Potassium: 114.76mg (3.28%), Vitamin

B3: 0.5mg (2.51%), Calcium: 23.32mg (2.33%), Vitamin E: 0.28mg (1.89%), Vitamin B5: 0.19mg (1.86%), Vitamin B6:

0.03mg (1.65%), Vitamin B12: 0.09µg (1.48%), Vitamin K: 1.45µg (1.38%), Vitamin D: 0.2µg (1.33%)


