Amoumt Measurs Imovredient - Freparation Method
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CEE 4 percent bittersweet chocolate - coarsely choppad

I unsmestanad chooolate - coarsely chopped
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1 teaspoon varilla exiract

I R T - FE pavoent bittersesst chooolate - coarsely choppead
T DUrEE 48 pavoant milk chooolate - coarssely chopped
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Flace the 54 pevrcent bitterswest chocolate and unswsetensd chocolate in 3 medium olass
misiren boal arod micvowsve on bdsh forobeo 38 sscond intereals, stivring after each interval.
I =1ill not smooth, hest for A8 additionsl seconds et & Time and stiv until smooth. Selb aside
toooool bo B8 deovess, sbout L5 minutes.

ivisk the flour, baking poocer ared salt boosther, transfer o 8 paper plate argd set azide.

Fut the butber ared suosr in the ool of 8 standd mix itk
For about 2 mirgtes, until i looks ke et sanch
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Wik the soos and vanills toogether in 2 small bowl. Turrn the miscer on low spesd ard slowly
sddd the eog micture until fully incorporated. Pour in the melted chocolate and mis to combins.
Stop and sorape down the sides of the bowl.

dith fthe mixer on low spesd, add the flour mixbure arnd mix until integrated. Sodd the 78

parcent chocolate, 48 percent milk chocolats, and the cocos nibs and mix until combinsd.
Comeer boml with plastic wrap arnd refrioerate Tor 45 minubes,

rabweat oven o 358,

Seonp the douash using & L LAY diameter sooop onto pavohment linsd half sh ee+ pans, placimg
2imches apart, 12 cookiss per pan. Baeke for 89 minubes, robating sfter 5 minutes. Do not

covar-bakes the cookiss may look wet and doushg,
ool the cookiss on the pan for 2 minutes, then framsfer paper o s oooling rack.
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