Extreme 5X Chocolate-Chip Cookies

Ingredients:

2 cups unbleached flour

1/2 cup Dutch-processed cocoa

2 tsp baking powder

1/2 tsp salt

8 oz 54% bittersweet chocolate

8 oz 72% bitter chocolate

4 large eggs

2 tsp vanilla extract

6 oz (1.5 sticks) unsalted butter, at room temperature

1 1/2 cups light brown sugar (packed)

1/2 cup granulated sugar

1/4 cup (two dollops) sour cream

12 oz white chocolate chips

12 oz semi-sweet chocolate chips

Method:

1. Preheat oven to 350 degrees.  Prepare two baking sheets with parchment.  

2. Melt the chocolate in a heatproof bowl set over a pan of just-simmering water.  Allow to melt, stirring occasionally.

3. Sift the flour, cocoa, baking powder, and salt together into a medium bowl.  Set aside.

4. Beat the eggs and vanilla together in a small bowl, and sprinkle with the instant coffee (if used).  Allow the coffee grains to melt into the eggs.

5. Either by hand or with an electric beater, beat the butter briefly, until fluffy.  Add both sugars, and beat again for about 45 seconds.  On a low setting, beat in the egg mixture until mixed in (about 45 seconds).  Add the chocolate, and beat until just mixed in, then the dry ingredients.  Do not overbeat – until the flour is just incorporated.  

6. Gently mix in the sour cream and the chocolate chips.  

7. Using a spring-loaded standard size ice cream scoop (or two tablespoons), shape 2” cookies and space them out on the cookie sheets.  You will have to bake them in two batches.  Just so you know, the standard sized ice cream scoop makes extra-big cookies!  I use a half-size scoop, and the cookies are quite large enough.

8. Bake for 10 minutes.  Even though the cookies will not look done, pull them out.

9. Transfer the cookies, still on their parchment sheets, onto cooling racks.  Allow to cool completely before storing in an airtight container.  Yield:  way too many excessively rich cookies.  

