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Choco Snap Cookies
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Source: New York Times Cooking

Ingredients:

• 1/3 cup / 45 grams all-purpose flour
• 1/3 cup / 30 grams Dutch-processed cocoa powder
• 3/4 teaspoon baking powder
• 1/2 teaspoon kosher salt
• 8 ounces / 225 grams bittersweet chocolate (70 percent), broken or chopped into pieces
• 1/4 cup / 55 grams unsalted butter (1/2 stick)
• 2 large eggs, at room temperature
• 1/2 cup / 100 grams granulated sugar
• 1/4 cup / 55 grams light brown sugar
• 1 tablespoon grated fresh ginger
• 1 teaspoon vanilla extract
• 4 ounces / 115 grams bittersweet chocolate chips or chopped chocolate (about 2/3 cup)
• 8 to 10 pieces candied ginger slices (about 2 1/2 ounces/70 grams), thinly sliced crosswise

Instructions: 

Step 1: Heat oven to 350 degrees Fahrenheit. Combine flour, cocoa powder, baking powder, and salt in a 
medium bowl, and whisk to combine. Set aside.
 
Step 2: Combine the 8 ounces bittersweet chocolate and the butter in a small heatproof bowl that fits on top 
of a small saucepan without falling in. Bring one inch of water to a boil in the saucepan over high, reduce to 
a simmer, then set the bowl on top. Stir occasionally until completely melted. Remove bowl from saucepan 
to cool slightly.
 
Step 3: Combine eggs, granulated sugar and light brown sugar in the bowl of an electric stand mixer fitted 
with the whip attachment. Beat on medium speed to combine, scraping down the sides once. Increase 
speed to high and beat until pale and fluffy, about five minutes, scraping the bowl as needed. Add the 
ginger and vanilla. Beat to combine.
 
Step 4: Add the melted chocolate mixture and beat on medium speed to combine. Add the flour mixture and 
beat on low speed until just combined. Remove bowl from mixer, scrape sides and fold a few times to make 
sure everything is well combined. Add the four ounces bittersweet chocolate chips and fold to combine.
 
Step 5: Use a small cookie scoop to scoop dough (which will be pretty runny) into generous one-tablespoon 
portions. Transfer to parchment-lined baking sheets, setting each scoop three inches apart. Top each cookie 
with a good pinch of candied ginger. Bake until surface is crinkled and edges are firm, eight to 10 minutes, 
rotating sheets from front to back and top to bottom halfway through.
 
Step 6: Let cookies cool for a few minutes on the baking sheets, and transfer them to a wire rack to cool 
further. Scoop any remaining dough onto one of the baking sheets — it’s ok to reuse the parchment — and 
repeat. Cookies will keep in an airtight container at room temperature for three to four days.
 

https://nl.nytimes.com/f/cooking/7zU2tpQosUmMIU9uGYE3qw~~/AAAAAQA~/RgRf01NiP4QBAWh0dHBzOi8vY29va2luZy5ueXRpbWVzLmNvbS9yZWNpcGVzLzEwMjA2NTUtZ2luZ2VyeS1icm93bmllLWNyaW5rbGUtY29va2llcz90ZT0xJm5sPW1vcm5pbmctYnJpZWZpbmcmZW1jPWVkaXRfTk5fcF8yMDE5MTIxMSZzZWN0aW9uPWFCcmVhaz9jYW1wYWlnbl9pZD05Jmluc3RhbmNlX2lkPTE0NDUzJnNlZ21lbnRfaWQ9MTk1MDAmdXNlcl9pZD0xN2M0ZGEyZDhhN2E2NWRiN2FkODIzYmEwNGFhZjU5NCZyZWdpX2lkPTgzODk4ODgyY3Rpb249YUJyZWFrVwNueXRCCgAiYs7wXSZW21xSHGJlbi5yYWdhaW5zQGNsZWFyY2FwaXRhbC5jb21YBAAAAAA~

