
Super Yummy Chocolate Chunk Oatmeal
Cookies

 Vegetarian

DESSERT

Ingredients
1 teaspoon double-acting baking powder

1 cup brown sugar

12 ounces block chocolate  dark coarsely chopped 

2  eggs

2 cups flour  all-purpose 

0.5 cup granulated sugar

0.5 teaspoon ground cinnamon

READY IN

30 min.

SERVINGS

36

CALORIES

194 kcal

https://whatsheate.com


0.5 teaspoon kosher salt

1 cup rolled oats

36 servings flake sea salt  for garnish 

2 sticks butter  unsalted at room temperature 

1 teaspoon vanilla extract

1 cup walnuts  chopped 

Equipment
baking sheet

oven

mixing bowl

wire rack

stand mixer

spatula

Directions
Watch how to make this recipe.

Preheat the oven to 350 degrees F.

In a small mixing bowl, combine the flour, oats, baking powder, cinnamon and kosher salt.

In large mixing bowl or the bowl of a stand mixer, combine the brown sugar, granulated sugar

and butter. Using an electric beater or the paddle attachment of the stand mixer, beat

together the butter and sugar until it they are light and fluffy.

Add the eggs one at a time and beat them into the butter and sugar mixture.

Add in the vanilla as well.

With a rubber spatula or with the stand mixer on low, gradually add the flour mixture into the

butter/sugar mixture.

Mix until just combined. Fold in the chocolate chunks and walnuts.

Spoon the cookie dough by 2 tablespoon-size balls onto an ungreased cookie sheet.

Place the cookie dough balls 2 inches apart on the cookie sheet.



Place the cookie sheet in the oven and bake for 12 to 13 minutes.

When the cookies come out of the oven IMMEDIATELY sprinkle each cookie with a few grains

of sea salt. This is really important to do while the cookies are hot.

Let the cookies cool for 2 to 3 minutes and then transfer them to a cooling rack.

Nutrition Facts

 PROTEIN 5.29%
  FAT 53.28%

  CARBS 41.43%

Properties
Glycemic Index:9.03, Glycemic Load:7.13, Inflammation Score:-3, Nutrition Score:4.7769565577416%

Flavonoids
Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg

Nutrients (% of daily need)
Calories: 194.45kcal (9.72%), Fat: 11.7g (17.99%), Saturated Fat: 5.85g (36.57%), Carbohydrates: 20.46g (6.82%),

Net Carbohydrates: 18.78g (6.83%), Sugar: 11.12g (12.36%), Cholesterol: 22.87mg (7.62%), Sodium: 246.01mg

(10.7%), Alcohol: 0.04g (100%), Alcohol %: 0.12% (100%), Caffeine: 7.56mg (2.52%), Protein: 2.61g (5.23%),

Manganese: 0.43mg (21.74%), Copper: 0.24mg (12.18%), Iron: 1.74mg (9.68%), Magnesium: 32.35mg (8.09%),

Selenium: 4.71µg (6.73%), Fiber: 1.68g (6.71%), Phosphorus: 66.13mg (6.61%), Vitamin B1: 0.08mg (5.37%), Folate:

18.01µg (4.5%), Zinc: 0.58mg (3.9%), Vitamin B2: 0.06mg (3.76%), Vitamin A: 174.5IU (3.49%), Potassium: 110.9mg

(3.17%), Vitamin B3: 0.58mg (2.92%), Calcium: 27.23mg (2.72%), Vitamin E: 0.26mg (1.76%), Vitamin B5: 0.17mg

(1.66%), Vitamin B6: 0.03mg (1.66%), Vitamin K: 1.3µg (1.24%)


