Chocolate Crinkle Cookies

By Maria Arnold

Rich and fudgy Chocolate Crinkle Cookies are as fun to make as they are delicious and indulgent! Made
using pantry staples and simple steps, these cookies are perfect to bake for the holidays or any time

the craving hits.
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PREP COOK TOTAL SERVINGS

15 min 10 min 25 min 48

Nutrition (per serving)

CALORIES PROTEIN
88 kcal 1lg
FIBER SUGAR
19 109
Ingredients

* 1 cup unsweetened cocoa powder ((1009)

* 1% cups granulated sugar ((3509)

CARBS

15¢g

SODIUM

55 mg

FAT

39



* %5 cup vegetable oil ((120mL)

4 large eggs (room temperature)

2 teaspoons vanilla extract

2 cups all-purpose flour ((2409)
» 2 teaspoons baking powder
* ¥, teaspoon salt

e 1 cup powdered sugar ((120g9)

Instructions
1. In a large mixing bowl using a hand mixer or the bow! of a stand mixer fitted with the paddle attachment,
combine the sugar, cocoa powder, and oil. Beat on medium speed until well combined and shiny.

2. Add the eggs one at a time, beating until well combined. Beat in the vanilla.

3. Combine the flour, baking powder, and salt in a medium bowl, stirring to combine. Add the flour mixture to the
cocoa mixture and mix on low speed just until combined.

4. Cover the dough in plastic wrap and refrigerate for at least 4 hours or up to overnight.

5. Once the dough has chilled, preheat oven to 350°F. Line two large baking sheets with parchment paper. Place
the powdered sugar in a small bowl.

6. Using a small ice cream scoop or tablespoon, scoop the chilled dough and roll into roughly one-inch balls. Roll
the dough balls in powdered sugar until well coated and place on the prepared baking sheet about 2 inches apart.
(Only coat as many dough balls as you can fit on the baking sheets at one time. Refrigerate the remaining dough
balls and roll in powdered sugar just before baking.)

7. Bake for 10 to 12 minutes or until the edges of the cookies are firm and the center is puffed but still appears
slightly wet. Let them cool on the baking sheets for a few minutes then transfer to a wire rack to cool completely.



