chocolate sugar cookies with dark chocolate buttercream frosting
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Chewy, fudgy homemade chocolate sugar cookies made fresh from scratch.  These are good enough to eat alone – but truly decadent topped with homemade Dark Chocolate Buttercream Frosting!  Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

CHOCOLATE SUGAR COOKIES:

14 Tablespoons unsalted butter

1-3/4 cups dark brown sugar

1 Tablespoon Rodelle Pure Vanilla Extract

1 large egg plus 1 egg yolk (room temperature)

1-1/2 cups plus 2 Tablespoons all-purpose flour

¾ cup Rodelle Gourmet Baking Cocoa

½ teaspoon salt

½ teaspoon baking soda

¼ teaspoon baking powder

1/3 cup granulated sugar (for rolling)

DARK CHOCOLATE BUTTERCREAM FROSTING:

2 sticks butter

2-1/2 cups powdered sugar
¼ cup Rodelle Gourmet Baking Cocoa
3 tablespoons heavy cream (whipping cream)
2 teaspoons Rodelle Chocolate Extract
¼ teaspoon salt
OPTIONAL:  Holiday Sprinkles!
HOW WE MAKE THESE:
1. Prepare Cookies:  In a medium bowl, whisk together the flour, cocoa, baking soda, baking powder and salt; set aside.

2. In a medium saucepan or in microwave safe bowl, melt the butter over low heat (half power).  Let cool for 5 minutes.
3. Whisk brown sugar and vanilla into melted butter until no lumps remain.  Whisk in egg and egg yolk until smooth.  With a wooden spoon, stir in flour mixture until just combined.  

4. Cover dough and chill for 1 hour.

5. Preheat oven to 350 degrees and adjust oven rack to middle position. Line baking sheets with parchment paper.  Place granulated sugar in a small shallow bowl; set aside.

6. Scoop out 2 tablespoons of dough at a time, roll into balls and drop balls into granulated sugar, rolling to coat.  Space evenly on prepared baking sheets. 

7. Using your fingers, flatten cookies to about 2 inches in diameter.  

8. 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 10-12 minutes.  DO NOT OVERBAKE.

9. Cool cookies on baking sheets for 5 minutes, then transfer to wire rack.  Let cookies cool completely before frosting.
10. Prepare Frosting:  With a handheld or stand mixer fitted with a paddle or whisk attachment, beat the butter on medium speed until creamy - about 2 minutes.  Add the confectioners' sugar, cocoa, heavy cream, Rodelle Chocolate Extract and salt.  Once everything is in the bowl, increase to high speed and beat until light and creamy, about 3 to 4 minutes.  Add up to 1/4 cup more confectioners' sugar if frosting is too thin or another tablespoon of heavy cream if frosting is too thick.

11. Frost brownies using an offset spatula or fill a piping bag and pipe frosting into nice swirls.  Now’s the time to add sprinkles!
12. Store the cookies in an airtight container (if unfrosted) or in the fridge (if frosted).

NOTES:
YIELD:  Chocolate Sugar Cookies:  24 cookies
  Frosting:   Enough to generously frost 12 cupcakes or 2-1/2 dozen cookies.
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
2

