Chocolate Snickerdoodles

This unique recipe makes a lot of delicious cookies. Bake some now and freeze the rest to bake later
whenever you want a delightful treat. Recipe created by A Cedar Spoon.

Yield: about sixty-eight 2%-inch cookies or fifty 3-inch cookies

Ingredients

FOR THE COOKIES

o 2% cups (350 g) Pamela’s All-Purpose Flour Artisan Blend
3 tablespoons cocoa powder

2 teaspoons cream of tartar

1 teaspoon baking soda

% teaspoon salt

1 cup butter, soft (or use half butter and half shortening)
1% cups sugar

o 2 eggs plus 1 egg yolk, large
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FOR THE TOPPING

o %5 cup sugar
o | tablespoon cocoa powder
o Red & green sprinkles (optional)

Directions
Preheat oven to 350° with rack in middle of oven. Line a cookie sheet with parchment paper.

TO MAKE THE COOKIE DOUGH: In medium bowl, whisk together All-Purpose Flour Artisan Blend, 3
tablespoons cocoa powder, cream of tartar, baking soda, and salt; set aside.

In bowl of stand mixer, beat together butter and 1% cups sugar until fluffy. Add eggs one at a
time, beating each until creamy and completely mixed in. Slowly add the flour mixture and mix
until well combined.

TO MAKE THE TOPPING: In small deep bowl, whisk together 1/3 cup sugar and 1 tablespoon cocoa
powder for topping.

Roll dough into 1-inch balls. Roll each ball in topping to coat it. Place balls on cookie sheet,
leaving space for the cookies to spread.

Bake one cookie sheet at a time, about 12 minutes, until center is puffed up and cracking. The
cookies will collapse when removed from the oven. The middles, between cracks may look
uncooked. Cookies should be crunchy on the outside and a little soft in the middle. Cool for 2
minutes and then add sprinkles if desired.


https://www.acedarspoon.com/
https://magento-513015-1628136.cloudwaysapps.com/products/gluten-free-all-purpose-flour-artisan-blend

NOTE: The dough freezes well in an airtight container. Bake thawed cookie dough at 350° for 1-2
minutes longer than as directed above, or until done.



