C Thin and Crispy Chocolate Cookies )

(2, Vegetarian

READY IN SERVINGS
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CALORIES
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120 min. 66 kcal

DESSERT

Ingredients

195 g flour all-purpose

70 g natural unsweetened

1 teaspoon baking soda

0.3 teaspoon kosher salt

0.5 teaspoon ground cinnamon

0.1 teaspoon cayenne

8 Tbsp butter unsalted room temperature (1 stick, 110 g)

150 g sugar
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1large eggs (size large)
1.5 teaspoons vanilla

1teaspoon blackstrap molasses

Equipment
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bowl

baking sheet
baking paper
oven

whisk
blender
plastic wrap
cookie cutter

rolling pin

Directions
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In a large bowl, vigorously whisk together the flour, cocoa, baking soda, salt, cinnamon, and

cayenne.

In a stand-up mixer, beat the butter and sugar together until fluffy, a couple of minutes on
medium speed (start on low speed or else the sugar will fly out). Beat in the egg, vanilla, and
molasses. (The mixture may look a little curdled, don't worry about it.)

Add the dry ingredients to the wet, a third at a time, beating after each addition. When well
mixed, remove the dough from the mixer, and form it into a ball. It should have the
consistency of playdoh. If not, if it's stiff and unmanageable, work some water into it, a
tablespoon at a time until easily pliable. Then wrap it in plastic wrap, and chill it in the

refrigerator for half an hour.

When you are ready to roll-out the dough, preheat the oven to 350°F (175° C). Break off a
chunk of dough from the ball of dough (about a quarter of it) and place it between two pieces
of parchment paper. Use a rolling pin to roll the dough out to an even 1/8-inch thickness.

Use a cookie cutter or the rim of a small glass to cut out cookie shapes from the rolled out
dough.



I:‘ Place on a parchment paper or Silpat lined baking sheet, allowing at least 1/2 inch between
cookies on the cookie sheet. (If you are making different sizes of cookies, don't mix them on
the baking sheet or the smaller ones will be done before the larger ones.)

I:‘ Bake in the middle rack for 8 to 10 minutes, less or more, depending on the size and thickness
of the cookies. (I recommend doing a test batch of a few cookies to see what is the optimal
time for your batch of cookies in your oven.) The cookies should bounce back when you press
on their centers, and some of them should be a little dark around the edges. When cool, they
should be crispy, but not burnt.

I:‘ Remove from oven and let cool for 5 minutes before removing the cookies from the tray to

cool completely on a rack.

Nutrition Facts
]

PROTEIN 6.52% [ FAT 38.76% CARBS 54.72%

Properties
Glycemic Index:6.28, Glycemic Load:5.96, Inflammation Score:-1, Nutrition Score:1.8904347644066%

Flavonoids

Catechin: 1.26mg, Catechin: 1.26mg, Catechin: 1.26mg, Catechin: 1.26mg Epicatechin: 3.82mg, Epicatechin: 3.82mg,
Epicatechin: 3.82mg, Epicatechin: 3.82mg Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg, Quercetin:
0.19mg

Nutrients (% of daily need)

Calories: 65.94kcal (3.3%), Fat: 3.03g (4.66%), Saturated Fat: 1.83g (11.44%), Carbohydrates: 9.61g (3.2%), Net
Carbohydrates: 8.73g (3.18%), Sugar: 4.38g (4.87%), Cholesterol: 11.95mg (3.98%), Sodium: 49.52mg (2.15%),
Alcohol: 0.06g (100%), Alcohol %: 0.44% (100%), Caffeine: 4.47mg (1.49%), Protein: 114g (2.29%), Manganese:
0.12mg (6.03%), Copper: 0.08mg (4.22%), Selenium: 2.63ug (3.76%), Fiber: 0.88g (3.53%), Iron: 0.56mg (3.12%),
Vitamin B1: 0.04mg (2.99%), Magnesium: 11.64mg (2.91%), Folate: 11.29ug (2.82%), Phosphorus: 23.74mg (2.37%),
Vitamin B2: 0.04mg (2.35%), Vitamin B3: 0.37mg (1.84%), Vitamin A: 89.33IU (1.79%), Zinc: 0.19mg (1.29%),
Potassium: 41.46mg (1.18%)



