Christmas Cookie Tasting 2026

Chocolate Dark Chip Cookies
Y2 ¢ unsalted butter, softened
Y2 cup granulated sugar
Y2 cup packed light brown sugar
1 large egg
1 teaspoon vanilla
1 cup all purpose flour
% cup Ghiradelli unsweetened cocoa powder
1 teaspoon baking soda
s teaspoon salt
1 Tablespoon milk
1 cup Ghiradelli dark chocolate chips, more for topping
Flaked sea salt for topping

Step 1: In a large bowl, beat the butter and both sugars until fluffy, about 2 minutes. Add
the egg and vanilla, then beat until combined.

Step 2: In a separate bowl, whisk the flour, cocoa powder, baking soda, and salt. Slowly
add to the wet ingredients. Mix until combined then add the milk and the chocolate
chips.

Step 3: Refrigerate overnight.

Step 4: The next day, remove the cookie dough batter from the refrigerator and allow to
sit on the counter for 20 minutes. Meanwhile, set your oven to 350 F amd line a baking
sheet with parchment paper.

Step 5: Scoop dough (about one and half tablespoons) and roll into balls. Place on
baking sheets and press down lightly. Sprinkle with sea salt and place in the oven for
about 11 minutes. Cool the cookies on the baking sheet for 5 minutes. While the
cookies are cooling, stick a few dark chocolate chips into the tops of the cookies and
sprinkle with a little more salt.

Step 6: After 5 minutes of cooling, transfer the cookies to a cooling rack to cool
completely.

Leftover cookies can store at room temperature for up to 1 week.



