
Triple Chocolate Brownie Cookies

DESSERT

Ingredients
1 teaspoon double-acting baking powder

0.3 cup dutch processed  unsweetened 

2 large eggs

0.8 cups flour  all-purpose 

1 cup granulated sugar

0.3 teaspoon salt  salted (omit if using butter) 

6 ounces semi chocolate chips  divided 

1 teaspoon shortening

6 tablespoons butter  unsalted 

READY IN

45 min.

SERVINGS

30

CALORIES

108 kcal

https://whatsheate.com


2 ounces chocolate  unsweetened chopped 

0.5 teaspoon vanilla

Equipment
bowl

baking sheet

baking paper

oven

mixing bowl

blender

hand mixer

microwave

Directions
Melt the butter in a large microwave-safe mixing bowl.

Add chocolate to hot butter and stir well. Microwave for another 30 seconds and stir until

chocolate is melted and smooth.

Let mixture cool for about 5 minutes.Beat the sugar into the melted chocolate mixture. With

an electric mixer on medium, beat in the eggs one by one.

Add the vanilla, increase mixer speed to high and beat for about a minute and a half. Batter

will fluff up and appear lighter in color.

Mix the flour, cocoa powder, baking powder and salt together in a separate bowl. By hand, stir

it into the batter until incorporated. Stir in about ¾ cup of the chocolate chips (you can use

less if you like). Chill the batter for an hour or more or until it is firm enough to shape into fairly

sturdy mounds.Preheat oven to 350 degrees F. Line sheets with parchment paper. Scoop up

big two-tablespoon sized mounds and arrange them on cookie sheets a few inches apart.

Bake one sheet at a time for 8-10 minutes. Cookies should still be a little shiny when you take

them out, but baked. Mine took 10 minutes.

Let cool on cookie sheets for a few minutes then transfer to cooling racks.To make icing, melt

the chocolate chips and butter together in microwave or in a metal bowl set over hot water.



Drizzle the chocolate over the cookies or if it’s too thick to drizzle, transfer it to a freezer bag,

snip off the corner and squeeze it over the cookies.

Nutrition Facts

 PROTEIN 5.3%
  FAT 48.54%

  CARBS 46.16%

Properties
Glycemic Index:9.57, Glycemic Load:6.41, Inflammation Score:-2, Nutrition Score:2.7482608789983%

Flavonoids
Catechin: 1.68mg, Catechin: 1.68mg, Catechin: 1.68mg, Catechin: 1.68mg Epicatechin: 4.09mg, Epicatechin:

4.09mg, Epicatechin: 4.09mg, Epicatechin: 4.09mg Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg,

Quercetin: 0.07mg

Nutrients (% of daily need)
Calories: 107.83kcal (5.39%), Fat: 6.1g (9.38%), Saturated Fat: 3.53g (22.05%), Carbohydrates: 13.05g (4.35%), Net

Carbohydrates: 11.93g (4.34%), Sugar: 8.8g (9.77%), Cholesterol: 18.85mg (6.28%), Sodium: 20.76mg (0.9%),

Alcohol: 0.02g (100%), Alcohol %: 0.12% (100%), Caffeine: 8.04mg (2.68%), Protein: 1.5g (3%), Manganese: 0.2mg

(10.21%), Copper: 0.17mg (8.35%), Iron: 1.01mg (5.61%), Magnesium: 20.92mg (5.23%), Fiber: 1.12g (4.47%), Selenium:

2.88µg (4.12%), Phosphorus: 41.14mg (4.11%), Zinc: 0.45mg (2.99%), Vitamin B2: 0.04mg (2.32%), Vitamin B1:

0.03mg (2.08%), Folate: 8.13µg (2.03%), Potassium: 67.61mg (1.93%), Vitamin A: 91.85IU (1.84%), Calcium: 17.27mg

(1.73%), Vitamin B3: 0.28mg (1.39%), Vitamin E: 0.15mg (1.03%)


