chocolate SNICKERDOODLES
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Chewy, fudgy homemade Chocolate Snickerdoodles!  A delicious twist on the classic cookie.  

Totally addictive, and another family favorite that we hope you will love as much as we do!
INGREDIENTS:

2-3/4 cups all-purpose flour

¼ cup Rodelle Gourmet Baking Cocoa
1-1/2 teaspoon cream of tartar

1 teaspoon baking soda

½ teaspoon Rodelle Ceylon Cinnamon

½ teaspoon salt

1 cup unsalted butter (softened)
1 cup granulated sugar

½ cup light brown sugar (packed)

2 large eggs (room temperature)

For Rolling:  

1/3 cup granulated sugar

1 teaspoon Rodelle Ceylon Cinnamon
1 teaspoon Rodelle Gourmet Baking Cocoa
HOW WE MAKE THESE:
1. Prepare Cookies:  In a medium bowl, whisk together the flour, cocoa, cream of tartar, baking soda, cinnamon and salt; set aside.

2. In a stand mixer or with a hand mixer, cream butter for 3 minutes.  Add sugar and brown sugar, beating until combined, and scraping down sides of bowl as necessary.  Add eggs, one at a time, beating until combined and scraping down sides of bowl as necessary.

3. Add half of flour mixture to butter mixture, mixing on low speed just until combined.  Add remaining flour mixture and mix just until combined.

4. Cover dough and chill for 1 hour or longer.

5. Line baking sheets with parchment paper.  Place granulated sugar, cinnamon and cocoa in a small shallow bowl and whisk until combined; set aside.

6. When dough is totally chilled, roll into 1-1/2-inch balls.  Roll in sugar mixture and place on prepared pans, spacing about 2-inches apart.  

7. Place baking sheet in refrigerator or freezer and chill for another 30 minutes.  By doing this you will have nicer, more pronounced crackles in your cookies.

8. Preheat oven to 350 degrees and adjust oven rack to middle position.. 

9. Bake one pan at a time, until cookies are slightly puffy and edges have begun to set (the cookies will look slightly underdone between cracks), about 10 minutes.  DO NOT OVERBAKE.  Cool cookies on baking sheets for 5 minutes, then transfer to wire rack.  
10. Store the cookies in an airtight container; these cookies freeze well.

YIELD:   36 cookies
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