C Ron's Triple-Chocolate Chip Cookies )

READY IN SERVINGS CALORIES
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100 min. 40 174 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

5 ounces bittersweet chocolate roughly chopped

0.8 cup firmly-packed brown sugar light

2 large eggs

2 cups flour all-purpose (scooped and leveled)

0.8 cup granulated sugar

5 ounces chocolate roughly chopped

1 teaspoon salt

8 ounces butter unsalted (2 sticks)
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2 teaspoons vanilla extract
1 cup walnuts chopped

5 ounces chocolate white roughly chopped

Equipment
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bowl

baking sheet
baking paper
oven

whisk

stand mixer

Directions
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Combine the butter and sugars in the bowl of a stand mixer fitted with a paddle attachment.
Beat on medium speed until light and fluffy. Beat in the eggs and vanilla.

In a separate bowl, whisk together the flour, salt and baking powder. On low speed, add the
flour mixture to the butter mixture in a few additions, scraping the bowl and beater in
between. Do not over mix. Stir in the walnuts and the three types of chopped chocolate.

Cover the bowl and refrigerate for at least 1 hour to firm.

Preheat the oven to 350 degrees F. Line three baking sheets with parchment paper or use
non-stick baking sheets.

Using an ice-cream scoop or a slightly heaping tablespoon, drop mounds of the cooled

cookie dough about 2 inches apart on the prepared baking sheets.

Bake for 12 to 15 minutes until the bottoms are brown, and the chocolate pieces have melted.

Underbake for chewy cookies, or bake to the higher end of the time range for crispier cookies.

Remove to a rack to cool completely. Store in an airtight container for up to 3 days.

Nutrition Facts
e

PROTEIN 4.51% [ FAT 52.83% CARBS 42.66%

Properties



Glycemic Index:9.24, Glycemic Load:8.43, Inflammation Score:-2, Nutrition Score:3.113913031052%

Flavonoids
Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg, Cyanidin: 0.08mg

Nutrients (% of daily need)

Calories: 174.43kcal (8.72%), Fat: 10.52g (16.19%), Saturated Fat: 5.36g (33.5%), Carbohydrates: 19.12g (6.37%), Net
Carbohydrates: 18.27g (6.64%), Sugar: 13.09g (14.55%), Cholesterol: 22.45mg (7.48%), Sodium: 78.42mg (3.41%),
Alcohol: 0.07g (100%), Alcohol %: 0.24% (100%), Caffeine: 5.39mg (1.8%), Protein: 2.02g (4.04%), Manganese:
0.2Img (10.58%), Copper: 0.13mg (6.37%), Selenium: 3.71ug (5.31%), Phosphorus: 46.21mg (4.62%), Iron: 0.79mg
(4.41%), Magnesium: 17.5mg (4.38%), Vitamin B1: 0.06mg (4.29%), Vitamin B2: 0.07mg (4.1%), Folate: 16.04ug
(4.01%), Fiber: 0.85g (3.4%), Vitamin A: 158.61IU (3.17%), Calcium: 26.06mg (2.61%), Vitamin B3: 0.49mg (2.46%),
Zinc: 0.35mg (2.31%), Potassium: 70.79mg (2.02%), Vitamin E: 0.25mg (1.64%), Vitamin B6: 0.03mg (1.47%), Vitamin
B5: 0.13mg (1.29%), Vitamin K: 1.3ug (1.24%)



