
Brownie Cookies

These Brownie cookies are thick, chewy, and ultra chocolaty (they're

made with 3 different types of chocolate, so you know they're good!).

Course Cookies, Dessert

Cuisine American

Prep Time 15 minutes

Cook Time 10 minutes

Chilling Time 30 minutes

Total Time 55 minutes

Servings 22 Cookies

Calories 233kcal

Author Sam Merritt

Ingredients

Instructions

1 cup unsalted butter Cut into about 16 pieces (226g)

2 oz unsweetened chocolate chopped into small pieces (57g)
½ cup natural cocoa powder (50g)

¾ teaspoon instant coffee grounds optional
1 ¼ cup light brown sugar tightly packed (250g)

½ cup sugar (100g)

1 large egg + 1 egg yolk room temperature
2 teaspoons vanilla extract

2 ¼ cups all-purpose flour (263g)
1 Tablespoon cornstarch cornflour in UK

1 teaspoon baking powder

½ teaspoon baking soda
¾ teaspoon salt

½ cup semisweet or dark chocolate chips (255g) plus additional for topping, if desired

�. Combine your butter and your unsweetened chocolate in a large microwave-safe bowl and
heat for 25 seconds. Stir well and then return to the microwave, heating for 15-second

increments and stirring well after each one, until chocolate and butter are completely
melted.

�. Immediately add cocoa powder and instant coffee and stir well. Allow mixture to cool for
several minutes before proceeding.

�. Add your sugars and stir well.

�. Add egg, egg yolk, and vanilla extract and stir until well-combined. Set aside.

�. In a separate bowl, whisk together flour, cornstarch, baking powder, baking soda, and

salt. 

https://sugarspunrun.com/about-me/
https://sugarspunrun.com/salted-or-unsalted-butter-substitutions/
https://sugarspunrun.com/make-your-own-vanilla-extract/
https://sugarspunrun.com/how-to-measure-flour/


Notes
Keep dough chilled while batches are baking in the oven. 

Never place cookie dough on a hot cookie sheet.

Nutrition
Serving: 1cookie | Calories: 233kcal | Carbohydrates: 31g | Protein: 3g | Fat: 12g | Saturated Fat:

7g | Trans Fat: 1g | Cholesterol: 31mg | Sodium: 114mg | Potassium: 131mg | Fiber: 2g | Sugar:

18g | Vitamin A: 272IU | Calcium: 32mg | Iron: 2mg

Brownie Cookies https://sugarspunrun.com/brownie-cookies/ Find more great recipes at SugarSpunRun.com!

�. Gradually add the dry ingredients to the wet and stir until well-combined. Stir in chocolate

chips.

�. Cover bowl with plastic wrap and transfer to the refrigerator to chill for 30 minutes. 

�. While dough is chilling, preheat oven to 350F (175C) and line a baking sheet with
parchment paper. 

�. Once dough has finished chilling, scoop by heaping 1 ½ Tablespoon-sized scoop and roll

briefly between your palms to form a smooth round ball. 

��. Place cookie dough at least 2" apart on baking sheet and bake on 350F (175C) for 10-11

minutes. Cookie should still seem very soft in the centers and almost under-baked, they
will finish cooking as they cool on the baking sheet so let them cool completely on the

baking sheet (they will be too fragile to move before they've cooled).

��. If desired, gently nestle additional chocolate chips into the top of each cookie within 1-2
minutes of removing cookies from oven.


