
White Chocolate Chunk Macadamia Cookies

DESSERT

Ingredients
0.3 teaspoon double-acting baking powder

0.5 teaspoon baking soda

1 cup brown sugar  dark packed 

1 large eggs

1 large egg yolk

0.5 cup granulated sugar

1 cup roasted macadamia nuts  unsalted roughly chopped 

1 teaspoon salt

9.8 oz unbleached flour - i fluffed the flour and scooped it  all-purpose 

READY IN

22 min.

SERVINGS

16

CALORIES

414 kcal

https://whatsheate.com


8 oz butter  unsalted room temperature 

0.5 cup coconut or  unsweetened cooled flaked toasted 

2 teaspoons vanilla extract

9 oz chocolate  white chopped 

Equipment
bowl

baking sheet

oven

wire rack

stand mixer

Directions
Preheat oven to 375 degrees F. If you haven’t already done so, toast the coconuts and nuts**

Mix flour, baking powder, baking soda and salt; set aside.Cream the butter in the bowl of

stand mixer with paddle on low speed for 30 seconds.

Add the sugars and beat the mixture until light and fluffy, 2-3 minutes, scraping sides of the

bowl. Reduce the speed and add the egg and egg yolk and mix until combined. Scrape bowl

and mix in the vanilla.By hand or using lowest speed of stand mixer, stir in the flour mixture

until combined.

Add white chocolate, nuts and cooled toasted coconut and stir until mixed.Divide dough into

16 portions, each about 3 tablespoons (or use #24 cookie scoop). Arrange 2 inches apart on

prepared baking sheets, 8 dough balls per sheet. (Smaller baking sheets can be used, but will

require 3 batches.)

Bake cookies 1 tray at a time until cookies are golden brown and still puffy, and edges have

begun to set but centers are still soft, 10 to 14 minutes, rotating baking sheet halfway through

baking.

Transfer baking sheet to wire rack to cool. Makes 16 big cookies

Nutrition Facts



 PROTEIN 4.31%
  FAT 54.38%

  CARBS 41.31%

Properties
Glycemic Index:19.32, Glycemic Load:19.17, Inflammation Score:-3, Nutrition Score:5.8643478945546%

Nutrients (% of daily need)
Calories: 413.61kcal (20.68%), Fat: 25.56g (39.33%), Saturated Fat: 13.15g (82.17%), Carbohydrates: 43.68g

(14.56%), Net Carbohydrates: 42.08g (15.3%), Sugar: 29.7g (33.01%), Cholesterol: 56.92mg (18.97%), Sodium:

212.73mg (9.25%), Alcohol: 0.17g (100%), Alcohol %: 0.26% (100%), Protein: 4.56g (9.12%), Manganese: 0.57mg

(28.51%), Selenium: 10.3µg (14.72%), Vitamin B1: 0.13mg (8.63%), Phosphorus: 81.81mg (8.18%), Vitamin A: 391.55IU

(7.83%), Copper: 0.14mg (6.92%), Fiber: 1.6g (6.41%), Calcium: 63.96mg (6.4%), Vitamin B2: 0.1mg (5.76%),

Magnesium: 21.56mg (5.39%), Vitamin E: 0.67mg (4.46%), Iron: 0.79mg (4.38%), Potassium: 136.28mg (3.89%),

Vitamin B5: 0.37mg (3.71%), Zinc: 0.51mg (3.41%), Vitamin B6: 0.06mg (3.08%), Folate: 11.59µg (2.9%), Vitamin B3:

0.54mg (2.71%), Vitamin B12: 0.16µg (2.7%), Vitamin K: 2.52µg (2.4%), Vitamin D: 0.33µg (2.22%)


