
Chocolate Crinkle Cookies  
Ingredients 
1 cup unsalted butter  
1 cup brown sugar  
1 cup white sugar 
2 eggs 
2 teaspoons vanilla extract 
2 cups all-purpose flour 
1½ cups unsweetened cocoa powder 
1 teaspoon cornstarch 
1 teaspoon baking soda 
½ teaspoon salt 
2/3 cup powdered sugar  
Instructions 
Preheat the oven to 350°F and prepare two baking 
sheets with parchment paper. 
Using a mixer, beat the softened butter with the 
brown and white sugar until throughly mixed.  
In a small bowl, combine the eggs with the vanilla 
extract and mix before adding to the butter and 
sugar mixture. Beat until smooth. 
In a medium bowl, combine the remaining 
ingredients (except the powdered sugar). Hand 
mix and then add the butter and egg mixture. 
On low speed, beat until smooth. 
The cookies dough will make roughly 36 balls 
using a large tablespoon to measure. Place them 
on the baking sheets at least one inch apart. 
Place in the freezer for 10–15 minutes to harden. 
Roll the dough bowl and lightly coat with powdered 
sugar and place back on the baking sheets. 
Bake for 15 minutes. 
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 Brownie Cookies  
Ingredients 
22/3 cups bittersweet chocolate baking chips 
½ cup unsalted butter 
4 large eggs 
1½ cups sugar 
4 teaspoons vanilla extract 
2/3 cup all-purpose flour 
½ teaspoon baking powder 
¼ teaspoon salt 
1 package semisweet chocolate chunks 
 
Instructions 
Preheat oven to 350°F and prepare two baking 
sheets with parchment paper.  
In a medium saucepan, melt the chocolate chips 
and butter over low heat then set aside. 
In a separate bowl, add the the eggs, sugar, and 
vanilla. Whisk until blended.  
Add the chocolate mixture and blend until creamy. 
In another bowl, mix the flour, baking powder, and 
salt before mixing in the chocolate mixture. 
Gently mix in in chocolate chunks and set aside 
until mixture thickens. 
Drop large spoonfuls approximately two to three 
inches apart on baking sheets. 
Bake 12–14 minutes. Let cool before sampling 
and serving. 
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