CHEWY BROWNIE & M&m COOKIES
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The chewiest, fudgiest brownie cookies ever, studded with milk chocolate M&M’s! 

Everyone goes NUTS for these!
INGREDIENTS:

16 ounces Ghirardelli bittersweet or semi-sweet chocolate (finely chopped)

4 tablespoons (1/4 cup) unsalted butter (room temperature)
4 large eggs (room temperature)
1-1/3 cups (265 grams) granulated sugar

1 teaspoon Rodelle Pure Vanilla Extract
½ cup (71 grams) all-purpose flour

½ teaspoon baking powder

1 cup milk chocolate M&M’s (or semisweet chocolate chips)
HOW I MAKE THESE:
1. Preheat the oven to 350 degrees.  Line two large baking sheets with parchment paper.

2. Put the chocolate and butter in a double boiler or heatproof bowl and set it over a saucepan of barely simmering water, stirring occasionally, until completely melted and smooth.  Remove from heat and cool to room temperature.

3. In a medium bowl, whisk together the eggs, sugar, and vanilla extract; set aside.

4. In a small bowl, whisk together the flour and baking powder.

5. Add the melted chocolate mixture to the egg mixture and stir with a spatula until blended.  Add the flour mixture in three batches, folding it gently into the batter. Once all of the flour mixture is incorporated, stir in the M&M’s or chocolate chips.

6. Scoop ¼ cups of dough onto prepared baking sheets (six cookies will fill a half-sheet pan).
7. Bake one tray at a time for 12-14 minutes or just until the edges are set and firm, and the tops are dark and shiny.  Like brownies, do not over bake! 
8. Remove from oven and if you want, press a few extra M&M’s or chocolate chips into the tops of the warm cookies right away.  let cool on pans for 3 minutes; slide the parchment paper & cookies off the baking pans and cool completely.

9. Store in an airtight container at room temperature – they are freshest within 2 days.  You can also layer the cookies between parchment paper and freeze; defrost before eating or warm up for a few seconds in the microwave for warm cookies!
YIELD:  18 - 22 large cookies
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