
		
			Chocolaty
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				Oatmeal Chocolate-Covered-Raisin Cookie

			

			Black Cocoa Sandwich Cookies with Vanilla  Bean Buttercream

			Marbled Chocolate Sugar Cookies

			Maple & Cinnamon Chocolate Moon Pies with  Maple Marshmallow Crème

			Double-Mint Chocolate Chunk Cookies

			Fudgy Double-Dark Chocolate Skillet Cookie

			Malted Chocolate Chip Cookie Bars

			Brown Butter Brownie Cookies

			Chocolate Tahini Bars

			Mocha Chocolate Chunk Cookies

			Chocolate-Hazelnuts Wedges

			Malted Brownie Biscotti

			Lavender Chocolate Chunk Cookies

			Minty Shortbread Sandwich Cookies

			Chocolate Chunk Oatmeal Cookie Bars

			Chocolate-Dipped Mocha Madeleines

			Oatmeal Chocolate-Covered-Raisin Cookies

			Black Cocoa Sandwich Cookies with Vanilla Bean Buttercream
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			Makes 18 sandwich cookies

			What makes Oreos so dark? Black cocoa powder, a Dutch-process cocoa that has a bold, slightly smoky flavor. This recipe utilizes it to make faux Oreos that are exceptionally chocolaty. They get sandwiched together with a vanilla buttercream that is a tad less white than Oreo filling, but much richer in flavor.

			Chocolate Cookies

			1½ sticks (12 tablespoons/170 grams) unsalted butter, room temperature

			1 cup (200 grams) granulated sugar

			1 large egg, room temperature

			2 teaspoons vanilla extract

			1½ cups spooned and leveled all-purpose flour (192 grams), plus more for dusting

			⅔ cup (60 grams) black cocoa powder, sifted (see Note)

			¼ teaspoon kosher salt

			Vanilla Bean Buttercream

			1 stick (8 tablespoons/113 grams) unsalted butter, room temperature

			½ teaspoon vanilla extract

			1 vanilla bean, split lengthwise, seeds scraped out (reserve bean for another use)

			Pinch of kosher salt

			2⅓ cups (233 grams) confectioners’ sugar

			Note

			Black cocoa powder can be found in specialty baking shops or can be easily ordered online. My favorite brand is from King Arthur Baking Company and comes in a large, resealable bag. Leftover black cocoa powder is delicious used in cakes or brownies. Just keep in mind that because black cocoa powder is stripped of its acid, it can’t be used in place of natural cocoa powder in most recipes. Dutch-process cocoa powder is a better substitute and can be used interchangeably with black cocoa powder. It just won’t give you the deep, dark color.

			Make Ahead

			If tightly wrapped in plastic, the dough can be kept in the refrigerator for up to 2 days before baking. If it’s too cold to roll out, let it sit at room temperature for 15 minutes and try again.

			Storage

			The assembled cookies will keep in an airtight container in a single layer at room temperature for up to 1 week.

			
					
					Make the cookies: In the bowl of a stand mixer fitted with the paddle attachment, combine the butter and sugar and beat on medium speed until smooth and fluffy, about 2 minutes. (Alternatively, use an electric hand mixer and large bowl.) Add the egg and vanilla extract and continue beating on medium speed just until combined, 1 to 2 minutes. Turn the mixer off and add the flour, black cocoa powder, and salt. Mix on low speed until combined and no pockets of dry flour remain, 2 to 3 minutes.

				

					
					Transfer the dough to a lightly floured surface and press it together into a rough disc. Wrap in plastic and chill for 1 hour or up to 2 days.

				

					
					Preheat the oven to 350°F and set 2 racks at the upper-middle and lower-middle positions. Line 2 baking sheets with parchment paper or nonstick baking mats.

				

					
					Unwrap the dough and transfer it to a lightly floured work surface. Dust the top of the dough with flour and roll into a ¼-inch-thick sheet. Using a 2-inch round cookie cutter, cut out rounds and place them on the prepared baking sheets, spacing about 1 inch apart (18 per sheet). Press the dough scraps together and repeat the rolling and cutting process. Freeze the cookies on the baking sheets for 10 minutes.

				

					
					Bake both sheets at the same time, swapping them midway, until the cookies have lost their sheen, are slightly puffed, and are very fragrant, 15 to 18 minutes. Let cool slightly on the baking sheets, then transfer to a wire rack to cool completely.

				

					
					Make the buttercream: In the bowl of a stand mixer fitted with a paddle attachment, combine the butter, vanilla extract, vanilla seeds, and salt. (Alternatively, use a hand mixer and large bowl.) Mix on low speed until smooth, 1 to 2 minutes. With the mixer still running on low speed, slowly add the confectioners’ sugar until completely incorporated, 3 to 4 minutes. If the filling is too dry to come together, add a teaspoon of water and continue mixing.

				

					
					Dollop or pipe a tablespoon of the filling onto the flat side of half the cookies. Sandwich with the remaining cookies, flat side down.

				

			

			Marbled Chocolate Sugar Cookies
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			Makes 18 cookies

			These marbled sugar cookies get their swirling, two-toned pattern from smashing together vanilla and chocolate cookie doughs, then rolling that mixture in the palm of your hands to create their eye-catching design. The resulting cookies are chewy on the inside and crisp around the edges, and all the best parts of a classic sugar cookie are amped up with the chocolaty bite of cocoa powder.

			2½ cups spooned and leveled all-purpose flour (320 grams)

			½ teaspoon baking powder

			¼ teaspoon baking soda

			¾ teaspoon kosher salt

			2 sticks (16 tablespoons/226 grams) unsalted butter, room temperature

			1½ cups (300 grams) granulated sugar, divided

			⅓ cup (67 grams) packed light brown sugar

			1 large egg, room temperature

			1 tablespoon vanilla extract

			2 tablespoons (14 grams) natural, unsweetened cocoa powder, sifted

			Make Ahead

			If wrapped tightly in plastic, both doughs can be stored in the refrigerator for several days before baking. When ready to bake, let sit at room temperature for about 30 minutes until you can easily form them into ropes and roll into balls.

			Storage

			The cookies will keep in an airtight container for up to 1 week.

			
					
					Preheat the oven to 350°F and set 2 racks at the upper-middle and lower-middle positions. Line 2 baking sheets with parchment paper or nonstick baking mats.

				

					
					In a medium bowl, whisk together the flour, baking powder, baking soda, and salt.

				

					
					In the bowl of a stand mixer fitted with the paddle attachment, combine the butter, 1 cup (200 grams) of the granulated sugar, and the brown sugar. Beat on medium speed until smooth and fully combined, 2 to 3 minutes. (Alternatively, use a hand mixer and large bowl.) Turn the mixer off and add the egg and vanilla extract. Mix on medium speed until fluffy and lightened in color slightly, 2 to 3 minutes. With the mixer running on low speed, gradually add the flour mixture, beating until just combined.

				

					
					Remove half the dough (about 2 cups/420 grams) and transfer to a medium bowl. Add the cocoa powder to the remaining dough in the mixer and mix on low speed until fully incorporated, 1 to 2 minutes. Cover both bowls of dough with plastic wrap and chill for 10 minutes.

				

					
					Take 1 tablespoon of each dough and roll them into rough 4-inch-long ropes. Press the ropes together, twirl them into a rough spiral shape, then roll into a ball using the palm of your hands to create the marble pattern. (It’s okay to be a bit messy and imprecise.) Repeat with the remaining dough.

				

					
					Roll the cookie dough balls in the remaining ½ cup (100 grams) of granulated sugar and place the dough balls at least 3 inches apart on the prepared baking sheets.

				

					
					Bake both sheets at the same time, swapping the top sheet to the bottom rack and bottom sheet to the top midway through, until the cookies are lightly browned on the edges and puffed, 12 to 14 minutes. Immediately bang the baking sheet on the countertop to deflate the cookies slightly. Let cool slightly on the baking sheets, then transfer to a wire rack to let cool completely.

				

			

			Maple & Cinnamon Chocolate Moon Pies with Maple Marshmallow Crème
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			Makes 14 to 16 large moon pies

			These chocolate moon pies are sandwiched together with a maple syrup–sweetened homemade marshmallow crème. The maple syrup lends the marshmallows a robust flavor that pairs wonderfully with the cinnamon-spiced cookies and dark chocolate. The cookies, crème, and coating combine to create a moon pie that is soft, chewy, and perfumed with warm baking spices. While not difficult to make, the recipe has three different components, so feel free to make the cookies up to a week before using. They can be sandwiched with the marshmallow crème a day before dipping in chocolate.

			Maple and Cinnamon Cookies

			1 sleeve graham crackers (9 full crackers/133 grams)

			1½ cups spooned and leveled all-purpose flour (192 grams), plus more for dusting

			1 teaspoon kosher salt

			½ teaspoon baking powder

			½ teaspoon baking soda

			½ teaspoon ground cinnamon

			1½ sticks (12 tablespoons/169 grams) cold unsalted butter, cut into ½-inch cubes

			¼ cup (50 grams) packed light brown sugar

			¼ cup (59 ml) maple syrup

			2 teaspoons vanilla extract

			Maple Marshmallow Crème

			1 tablespoon unflavored powdered gelatin

			1 cup (236 ml) maple syrup

			2 teaspoons vanilla extract

			Pinch of kosher salt

			Chocolate Coating

			1 pound (about 3 cups/453 grams) semisweet or bittersweet chocolate chips

			1 tablespoon refined coconut oil

			Flaky sea salt, for sprinkling (optional)

			Make Ahead

			If tightly wrapped in plastic, the dough can be kept in the refrigerator for up to 2 days before baking. If it’s too cold to roll out, let sit at room temperature for 15 minutes and try again.

			Storage

			The assembled cookies will keep in an airtight container in a single layer at room temperature for several days.

			
					
					Make the Maple and Cinnamon Cookies: In the bowl of a food processor fitted with the blade attachment, process the graham crackers until they are the texture of coarse sand, 15 to 20 seconds. Add the flour, salt, baking powder, baking soda, and cinnamon. Pulse 5 to 10 times, until well combined. Add the diced butter and process until no large pieces remain, about 30 seconds. Add the brown sugar, maple syrup, and vanilla extract and process until a smooth, soft dough forms that pulls away from the sides of the food processor, about 45 seconds. (The dough will have the texture of a soft sugar cookie dough.) Transfer the dough to a large piece of plastic wrap and press into a rough 1-inch-thick disc. Wrap tightly and let chill for 1 hour or up to 2 days.

				

					
					Preheat the oven to 350°F and set 2 racks at the upper-middle and lower-middle positions. Line 2 baking sheets with parchment paper or nonstick baking mats.

				

					
					Transfer the chilled dough to a lightly floured surface. Dust the top of the dough with flour and roll into a ¼-inch-thick sheet. Using a 2½-inch round cookie cutter, cut out circles and place them on the prepared baking sheets, spacing them about 1 inch apart (14 to 16 per sheet). Press the dough scraps together and repeat the rolling and cutting process. Freeze the cookies for 10 minutes. (If you can’t fit both sheets in your freezer at once, feel free to consolidate them onto 1 sheet, then divide them again onto 2 sheets for baking.)

				

					
					Bake both sheets at the same time, swapping the top sheet to the bottom rack and bottom sheet to the top midway through baking, until the cookies lose their sheen, are slightly puffed, and are lightly browned, 12 to 14 minutes. Let cool slightly on the baking sheets, then transfer to a wire rack to cool completely.

				

					
					While the cookies are cooling, make the Maple Marshmallow Crème: In the bowl of a stand mixer fitted with a whisk attachment, stir together ¼ cup (59 ml) cold water and the gelatin until the gelatin dissolves. Set aside for 10 minutes to bloom. (Alternatively combine the water and gelatin in a large, deep, heatproof bowl.)

				

					
					In a large pot fitted with a candy thermometer, combine the maple syrup, vanilla extract, and salt and set it over medium heat. (The syrup will bubble quite a bit while it cooks, so make sure to use a large enough pot so it does not overflow.) Without stirring, bring the mixture to a simmer and cook until the temperature reaches 240°F, about 10 minutes. If any sugar crystals form on the sides of the pot during cooking, use a wet pastry brush to dab the pot sides to dissolve them (let the water and sugar drip into the pot—don’t disturb the simmering syrup with your pastry brush or the syrup might seize).

				

					
					Immediately pour the hot syrup on top of the bloomed gelatin in the mixer bowl. To prevent splashing, gradually increase the mixer from low to high, then whip until the marshmallow is very sticky, glossy, and doubled in volume, 8 to 10 minutes. (Alternatively use an electric hand mixer.)

				

					
					Immediately transfer the marshmallow crème to a large piping bag or a gallon-size zip-top baggie with a bottom corner snipped off. Working quickly, pipe about ¼ cup of the marshmallow crème onto the flat sides of half the cookies. Sandwich with the remaining cookies on top (flat side down) and let set for 30 minutes at room temperature to set up.

				

					
					While the marshmallow is setting, make the Chocolate Coating: Bring a medium saucepan with 2 inches of water to a simmer over high heat. Place the chocolate and coconut oil in a medium heatproof bowl. Reduce the heat under the saucepan to medium and place the bowl with the chocolate on top of the pan of simmering water (make sure the bottom of the bowl doesn’t touch the water) and melt the chocolate, stirring often, until completely smooth, 4 to 5 minutes. Turn off the heat and leave the bowl on top of the warm pot to keep the chocolate warm.

				

					
					Using 2 forks to hold the moon pie, dip each one into the chocolate, flipping it over once to coat it on all sides. Allow excess chocolate to drip back into the bowl. Return the dipped moon pie to the baking sheet and repeat with the remaining moon pies. Sprinkle the tops with flaky sea salt (if using) and let them set for 4 hours before serving.
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			Double-Mint Chocolate Chunk Cookies 
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			Makes 18 large cookies

			These double-mint cookies deliver all the comfort of the classic chocolate chip cookies you know and love, with the unexpected yet refreshing rush of mint, plus dark and white chocolate to mimic the beloved nostalgia of Andes mints. Unlike other mint-y baked goods that rely exclusively on mint extract to give them that requisite cool burst of flavor, this recipe uses both extract and fresh mint to elevate and deepen the flavor. The recipe is adapted from Tara O’Brady’s Basic, Great Chocolate Chip Cookies recipe—my personal go-to and one I consider perfect. The influence of her no-mixer technique can be seen throughout this book.

			2 sticks (16 tablespoons/226 grams) unsalted butter

			½ cup (14 grams) packed fresh whole mint leaves

			1⅓ cups (267 grams) packed light brown sugar

			⅓ cup (67 grams) granulated sugar

			2 large eggs, room temperature

			1 teaspoon vanilla extract

			¾ teaspoon peppermint extract

			3¼ cups spooned and leveled all-purpose flour (416 grams)

			1 teaspoon baking powder

			1 teaspoon baking soda

			1 teaspoon kosher salt

			6 ounces (170 grams) white chocolate, roughly chopped (about 1¼ cups)

			6 ounces (170 grams) semisweet or bittersweet chocolate, roughly chopped (about 1¼ cups)

			Make Ahead

			If wrapped tightly in plastic, the dough can be stored in the refrigerator for several days before baking. If too firm to scoop, let sit at room temperature for 15 minutes and try again.

			Storage

			The cookies will keep in an airtight container in a single layer for up to 1 week.

			
					
					In a medium saucepan over medium heat, melt the butter. Continue cooking, stirring often to prevent burning, just until the butter starts to sizzle but does not brown, 2 to 3 minutes. Remove from the heat, add the mint leaves, and let cool at room temperature for 30 minutes, stirring occasionally.

				

					
					Preheat the oven to 350°F and set 2 racks at the upper-middle and lower-middle positions. Line 3 baking sheets (or as many as you have) with parchment paper or nonstick baking mats.

				

					
					Strain the butter through a fine-mesh sieve and into a large bowl, pressing down on the mint with a spoon to squeeze out all the butter; discard the mint. Add the brown sugar and granulated sugar and whisk to combine. Add the eggs, vanilla, and peppermint extract and whisk until ribbony (meaning if you lift the whisk, thick ribbons fall from it) and smooth, about 1 minute.

				

					
					Add the flour, baking powder, baking soda, and salt, and stir with a rubber spatula just until a dough forms. Mix in both chopped chocolates.

				

					
					Using a large 2⅓-inch (#16) cookie scoop or ¼-cup measure, portion out the dough and roll into large balls, then place at least 3 inches apart on the prepared baking sheets (6 per sheet).

				

					
					Bake 2 sheets at the same time, swapping them midway, until the tops of the cookies are lightly browned, 13 to 16 minutes, then bake the remaining sheet on either rack. (If reusing one of the baking sheets, allow it to cool for 15 minutes before baking another batch on it.) Immediately bang the baking sheets on the countertop as they come out of the oven to deflate the cookies slightly. Let cool slightly on the baking sheets, then transfer to a wire rack to cool completely.

				

			

			Fudgy Double-Dark Chocolate Skillet Cookie 
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			Makes one 10-inch skillet cookie

			This skillet cookie is an easy baking project you can pull off with just one bowl and in under an hour—so, yes, that means you should keep the ingredients in your pantry at all times, because this is the cookie you’ll turn to on those kinds of nights. It might look like a typical restaurant-style skillet cookie, but its unassuming appearance masks bold toffee-like flavors within. Nutty brown butter, dark brown sugar, and bittersweet chocolate combine to create a rich, intensely chocolaty skillet cookie that’s crisp around the edges with a gooey, fudgy center. Top it with ice cream and you have a crowd-pleasing dessert that’s practically impossible to dislike.

			1 stick (8 tablespoons/113 grams) unsalted butter, cut into ½-inch cubes

			1 cup (200 grams) packed light brown sugar

			1 tablespoon warm water

			2 teaspoons vanilla extract

			1 large egg, room temperature

			¾ cup spooned and leveled all-purpose flour (96 grams)

			3 tablespoons (21 grams) natural, unsweetened cocoa powder, sifted

			¼ teaspoon kosher salt

			¼ teaspoon baking soda

			1 cup (6 ounces/170 grams) semisweet or bittersweet chocolate chips, divided

			Ice cream, for serving (optional but highly recommended)

			Note

			The cookie will firm up and become sliceable once cooled. For a more decadent dessert, serve the cookie directly out of the skillet while still warm (and with vanilla ice cream); its texture will be gooey and fudgelike, so you’re best off serving with a spoon.

			Make Ahead

			The cookie dough can be made several days in advance and stored in the fridge, tightly covered in plastic wrap. When ready to bake, press it into the bottom of a skillet coated with nonstick pan spray and bake as described in the recipe.

			Storage

			Remove any leftover cookie from the skillet and transfer to an airtight container. Store at room temperature for up to 1 week.

			
					
					Position a rack in the middle of the oven and preheat to 350°F.

				

					
					In a 10-inch cast-iron skillet set over medium heat, melt the butter. Continue cooking, stirring often to prevent the milk solids from burning and swirling so it coats the sides, until the butter foams and then darkens in color slightly and becomes very fragrant, 3 to 4 minutes. Transfer the butter to a large heatproof bowl, making sure to scrape it out with a rubber spatula and include any burnt bits stuck to the bottom. Let the brown butter cool at room temperature for 20 minutes. Do not wash the skillet; just set it aside to cool.

				

					
					Add the brown sugar, warm water, and vanilla extract to the cooled (but still melted) butter and whisk to combine. Add the egg and continue whisking until the mixture is completely smooth, glossy, and lightened in color slightly, 1 to 2 minutes.

				

					
					Add the flour, cocoa powder, salt, and baking soda. Stir with a rubber spatula until just combined. Stir in ¾ cup (4½ ounces /128 grams) of the chocolate chips.

				

					
					Transfer the dough to the cooled skillet and spread it into an even layer by pushing down on it with a rubber spatula. Top with the remaining ¼ cup (1½ ounces/42 grams) chocolate chips, pressing them into the dough slightly. Bake until the edges are set, the cookie is slightly puffed, but the center is still soft, 16 to 18 minutes. (The cookie will continue cooking in the skillet after it comes out of the oven, so don’t overbake.) Transfer the skillet to a wire rack and cool for 10 minutes before serving. The cookie will be soft and gooey when hot, but firm and sliceable once cooled. If you prefer your skillet cookies on the softer side, eat within 1 hour of baking.

				

			

			Malted Chocolate Chip Cookie Bars
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			Makes 24 bars

			I like to think of malted milk powder as my go-to ingredient for better baked goods. The flavor is a bit hard to describe, and its presence is not always known, but the addition of it reliably takes a cookie from good to great and adds a caramel-y taste. This recipe leans into that theory by taking classic chocolate chip cookie dough and amping it up with a generous amount of malted milk powder for a flavor that reminds me of buttered toast. So, although these bars might look rather simple, the flavor is quite complex. They’re the perfect thing to serve alongside a glass of cold milk or a scoop of ice cream, or to stash in the freezer and quickly warm in the microwave for a comforting late-night treat.

			Nonstick pan spray

			2 cups spooned and leveled all-purpose flour (256 grams)

			¾ cup (84 grams) malted milk powder (see Note)

			¾ teaspoon kosher salt

			¾ teaspoon baking soda

			2 sticks (16 tablespoons/226 grams) unsalted butter, room temperature

			1½ cups (300 grams) packed light brown sugar

			2 large eggs, room temperature

			1 tablespoon vanilla extract

			1½ cups (about 9 ounces/255 grams) bittersweet or semisweet chocolate chips

			2 teaspoons granulated sugar

			Flaky sea salt, for sprinkling (optional)

			Note

			Malted milk powder can be found in the dried-milk section of most well-stocked grocery stores. If unavailable you can use Ovaltine as a substitute, although it will add a subtle chocolate flavor to the dough.

			Make Ahead

			If wrapped tightly in plastic, the dough can be made several days in advance and stored in the fridge. When ready to bake, let the dough sit at room temperature for 15 minutes, press into the baking pan, and bake as instructed.

			Storage

			The bars will keep in an airtight container in a single layer for up to 1 week.

			
					
					Arrange a rack in the middle of the oven and preheat to 325°F. Grease a 9 × 13-inch baking pan with the nonstick pan spray. Line with parchment paper, leaving some overhang on all 4 sides so it’s easy to lift out the cookies after baking, and coat once more with the pan spray.

				

					
					In a medium bowl, whisk together the flour, malted milk powder, salt, and baking soda.

				

					
					In the bowl of a stand mixer fitted with the paddle attachment, add the butter and brown sugar. (Alternatively, use a hand mixer and large bowl.) Beat on medium speed until light and fluffy, 2 to 3 minutes, scraping down the sides of the bowl halfway through. Turn the mixer off and add the eggs and vanilla extract. Mix on medium speed until fluffy, 1 to 2 minutes.

				

					
					With the mixer running on low speed, gradually add the dry ingredients, beating until just combined. Turn off the mixer and remove the bowl. Stir in the chocolate chips with a rubber spatula.

				

					
					Transfer the dough to the prepared baking pan, using a rubber spatula lightly coated with pan spray to spread it into an even layer. Sprinkle the top with the granulated sugar and flaky sea salt (if using).

				

					
					Bake until the top is lightly browned and the edges are set but the center is still slightly soft, 40 to 45 minutes.

				

					
					Let cool for at least 1 hour in the pan, then slice into 24 pieces (6 short rows and 4 long rows). The bars will be very soft when warm but firm up once cooled.

				

			

			Brown Butter Brownie Cookies
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			Makes 12 large cookies

			Bittersweet chocolate, nutty brown butter, and molasses-y dark brown sugar meld together to create the ultimate brownie cookie that is fudgy, dense, chewy, and pleasantly bitter. The key to getting the dramatic cracks on top is to be patient and whip the eggs until they are pale and ribbony, and then to work quickly so the melted chocolate doesn’t cool before the cookies go into the oven. This is a technique that Edd Kimber (a brilliant baker and cookbook author) popularized in his own brownie crinkle cookie recipe and is the source of inspiration for this adaptation.

			1 cup (6 ounces/170 grams) bittersweet or semisweet chocolate chips

			2 tablespoons (30 ml) warm water

			1½ teaspoons vanilla extract

			1 stick (8 tablespoons/113 grams) unsalted butter

			2 large eggs, room temperature

			¾ cup (150 grams) granulated sugar

			½ cup (100 grams) packed light brown sugar

			1 cup spooned and leveled all-purpose flour (128 grams)

			2 tablespoons (14 grams) natural, unsweetened cocoa powder

			1 teaspoon baking powder

			1 teaspoon instant espresso powder (optional; see Note)

			½ teaspoon kosher salt

			Flaky sea salt, for sprinkling (optional)

			Note

			Instant espresso powder can be found in the coffee section of most well-stocked grocery stores. Its slight bitterness elevates the flavor of the chocolate and adds an extra layer of flavor, but you can leave it out if you prefer.

			Storage

			The cookies will keep in an airtight container in a single layer for up to 1 week.

			
					
					Preheat the oven to 350°F and set 2 racks at the upper-middle and lower-middle positions. Line 2 baking sheets with parchment paper or nonstick baking mats.

				

					
					In a medium heatproof bowl, add the chocolate chips, warm water, and vanilla extract.

				

					
					In a small saucepan over medium heat, melt the butter. Continue cooking, stirring often, until the butter foams and then darkens in color slightly and is fragrant, 3 to 4 minutes. Slowly pour the hot butter over the chocolate chips. (Be careful—the mixture will sizzle.) Whisk until the chocolate is melted and the mixture is completely smooth. Set aside.

				

					
					Add the eggs, granulated sugar, and brown sugar to the bowl of a stand mixer fitted with the whisk attachment. (Alternatively, use a hand mixer and large bowl.) Whip on high speed until the eggs are pale yellow, ribbony, and almost tripled in volume, about 6 minutes.

				

					
					As the eggs are whipping, sift together the flour, cocoa powder, baking powder, espresso powder (if using), and salt in a medium bowl.

				

					
					Reduce the mixer speed to low and slowly pour the melted chocolate mixture into the eggs. Mix until just combined, about 1 minute, then turn the mixer off and add the sifted flour mixture. Stir with a rubber spatula until just combined.

				

					
					Using a large 2⅓-inch (#16) cookie scoop or ¼-cup measure, quickly portion out the dough onto the prepared baking sheets, spacing at least 2 inches apart. Sprinkle the tops with flaky sea salt (if using).

				

					
					Bake both sheets at the same time, swapping them midway, until the tops of the cookies are cracked and shiny but they still appear slightly underdone, 9 to 11 minutes. Let cool slightly on the baking sheets, then transfer onto a wire rack to cool completely.

				

			

			Chocolate Tahini Bars 
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			Makes 16 bars

			If you’re a fan of peanut butter and chocolate, chances are you’re a fan of tahini and chocolate as well; you just might not know it. Tahini has the same rich, nutty qualities that peanut butter does, only bolder, with a subtle earthy flavor that adds a whole new dimension. This recipe tops a simple tahini and graham cracker base with silky chocolate ganache, creating savory-yet-sweet bars that are rich and fudge-like. They’re easy to make and exciting to eat.

			Graham Cracker–Tahini Crust

			Nonstick pan spray

			½ stick (4 tablespoons/57 grams) unsalted butter, melted and cooled slightly

			1¼ cups (316 grams) tahini, room temperature (see Note)

			2 teaspoons vanilla extract

			½ teaspoon kosher salt

			2 cups (200 grams) confectioners’ sugar

			1 cup (113 grams) graham cracker crumbs (from about 1 sleeve/9 full crackers)

			Dark Chocolate Ganache

			8 ounces (about 1⅓ cups/227 grams) semisweet or bittersweet chocolate, roughly chopped

			½ cup (118 ml) heavy cream

			1 stick (8 tablespoons/113 grams) unsalted butter, cut into ½-inch cubes

			2 teaspoons vanilla extract

			1 tablespoon toasted white or black sesame seeds, or a combination (see this page)

			Note

			If your tahini is separated, stirring it with a butter knife will usually bring it back together. If it’s being stubborn, pour it all (or use a spoon to dig it out of the container) into the bowl of a stand mixer fitted with a paddle attachment and mix on medium speed for 1 to 2 minutes, until emulsified. Letting tahini come to room temperature beforehand will help make this process easier. If you find your tahini is dry and crumbly no matter how much you mix it, it’s best to purchase a fresh package.

			Storage

			The bars will keep in an airtight container in a single layer in the fridge for up to 1 week.

			
					
					Make the Graham Cracker–Tahini Crust: Grease an 8 × 8-inch square baking pan with the nonstick pan spray. Line with parchment paper, leaving some overhang on all sides so it’s easy to lift out the bars.

				

					
					Whisk together the melted butter, tahini, vanilla extract, and salt in a large bowl until combined.

				

					
					Add the confectioners’ sugar and graham cracker crumbs. Stir with a rubber spatula until the confectioners’ sugar is completely dissolved and the mixture is very thick. (It should be the texture of sticky Play-Doh.) Transfer to the prepared baking pan, spray your hands with pan spray, and press the mixture into an even layer in the bottom of the pan. Set aside.

				

					
					Make the Dark Chocolate Ganache: Add the chocolate, heavy cream, butter, and vanilla extract to a medium, microwave-safe bowl. Microwave in 10-second increments, stirring between each, until the chocolate is completely melted and smooth, about 60 seconds total. Pour the chocolate mixture over the tahini base and use the back of a spoon to spread it into an even layer. Sprinkle the top with the sesame seeds and refrigerate for at least 6 hours or up to 2 days.

				

					
					Take the bars out of the fridge. Run a large chef’s knife under hot water, wipe with a paper towel, and slice into a 4 x 4 grid to make 16 pieces (the hot blade will help you make clean slices). Serve chilled.

				

			

			Mocha Chocolate Chunk Cookies 
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			Makes 18 large cookies

			These cookies have a decadent, fudgy center filled with pockets of molten dark chocolate. The batter is made with instant coffee, lending the cookies a subtle bitterness that enhances the chocolate and creates a mocha-like flavor. The beauty of the recipe is that you get to experience two different textures: fresh from the oven, the cookies are gooey with a lava cake interior thanks to the melted chocolate; but after an hour of cooling, the cookies firm up and become chewy and brownie-like. They’re so
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