Chocolate-Cinnamon
Crinkie Cookies

Be sure to add the chili powder to
these cookies for a little spice and
Mexican hot chocolate flavor.

Makes about 50 cookies
Total time: about 1 hour + chilling

SIET:
11/2 cups all-purpose flour

3/s  cup unsweetened
cocoa powder

2 tsp.instant espresso powder
112 tsp. baking powder

1  tsp.ground cinnamon

i/ tsp. chili powder (optiona)
Ya  tsp.table salt

BEAT:

1 stick unsalted butter,
softened {8 Thsp.}

112 cups granulated sugar

2 eggs

1 tsp.vanilla extract

SHAPE: -
Powdered sugar

Sifting helps break up any lumps in
the dry ingredients and thoroughly
combines them at the same time.

Sift together flour, cocoa powder,
espresso powder, baking powder,
cinnaman, chili powder, and salt
in a bowl.
Beat butter and granulated sugar in
a farge bow! using a hand mixer on
medium speed uniil combined,
2-3 minutes; scrape down sldes
of bowl. Whisk together eggs and
vanilla; add to butter mixture and
beat until incorporated. Add flour
mixture; mix on low speed until
combined. Cover dough and chill at
Jeast 1 hour.
Prehest oven to 350% line baking
sheets with parchment paper.
Shape dough into 1-inch balls. Roll
" balls in powdered sugar twa times,
then arrange on prepared baking
sheets, spacing 2 inches apart.
Bake cookies until tops are cracked
yat still soft, 10-11 minutes; do
not overbake. Let cookies cool on
baking sheets for 5 minutes, then
transfer to a cooling rack.
per cookin: 49 cal; 2g 1otal fat {1g sat); 13mg chol;
31mg sodium; 7g cark; Og fiber; 19 protein

S

For a thick coating that holds up as
the dough bakes and spreads, roll
balls in powdered sugar twice.
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