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VitaMin  
Vital health information in a minute

Ingredients 
› 8 ounces best-quality semisweet 

or bittersweet chocolate, chopped

› 1¼ cups white whole-wheat flour 
or all-purpose flour

› ½ cup unsweetened cocoa powder

› 2 teaspoons baking powder

› ¼ teaspoon salt

› ½ cup unsalted butter (1 stick),  
at room temperature

› 2 tablespoons canola oil

› 1 cup firmly packed dark  
brown sugar

› 2 large eggs

› ½ teaspoon vanilla extract

› ¼ cup reduced-fat milk

› ½ cup confectioners’ sugar  
for rolling

How to make it
1. Melt chocolate in a double boiler 

over barely simmering water or 
microwave on Medium until just 
melted. 

2. Whisk flour, cocoa, baking 
powder and salt in a medium 
bowl. Beat butter, oil and brown 
sugar in a mixing bowl with an 
electric mixer on high speed, 
scraping down the sides once or 
twice, until light and fluffy. Add 
eggs and vanilla and beat until 
well combined. Stir in the melted 
chocolate. With the mixer on low, 
alternate adding the dry 
ingredients and milk, starting and 
ending with the dry ingredients. 
Cover and refrigerate until chilled, 
at least 1 hour and up to 8 hours. 

3. Preheat oven to 350°F. Line a 
large baking sheet with parchment 
paper or a nonstick baking mat. 

4. Place confectioners’ sugar in a 
shallow bowl. Roll the dough into 
1-inch balls (about 1 tablespoon 
each). Roll each ball in the sugar 
to coat. Place the cookies 2 
inches apart on the prepared 
baking sheet. Refrigerate the 
remaining dough between 
batches. 

5. Bake the cookies until the sugar 
splits, about 12 minutes. Transfer 
to a wire rack to cool. Repeat 
with the remaining dough.

Nutrition information

Amount per serving
Serving size: 1 cookie  
Per serving:

› Calories: 83 

› Fat: 4 g 

› Saturated fat: 2 g

› Fiber: 1 g

› Carbohydrates: 12 g

› Protein: 1 g

› Folate: 2 mcg

› Cholesterol: 13 mg

› Sugars: 8 g

› Added sugars: 8 g

› Vitamin A: 73 IU

› Vitamin C: 0 mg

› Calcium: 21 mg

› Iron: 1 mg

› Sodium: 38 mg

› Potassium: 47 mg

CHOCOLATE SNOWCAP COOKIES
Yield: 48 servings
Total time: 2 hours, 30 minutes
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