
Ingredients
3/4 cup unsweetened cocoa

powder

1 1/2cup sugar

1 1/2 cup all-purpose flour

2 teaspoons baking powder

1/4 teaspoon salt

1/2 cup vegetable oil

3 eggs

1 1/2 teaspoon vanilla extract

1 cup powdered sugar

Directions
Mix the first 5 items together in a medium-size

bowl (cocoa powder, sugar, flour, baking powder

and salt). Set aside.

In another medium-size mixing bowl, combine oil,

eggs and vanilla extract.

 Use a mixer on low for about 20 seconds.

Slowly add the dry ingredients until the batter is

completely mixed. 

The batter will be thick and sticky.

Cover with plastic wrap and chill in your

refrigerator for at least one hour.

Preheat oven to 350 degrees while you line your

cookie sheets with a silicone baking mat or

parchment paper.

Pour the powder sugar into a bowl.Using a spoon,

take a large scoop of batter and roll into a ball,

then roll around in the powdered sugar. Coat the

dough ball completely.

Place on the prepared cookie sheet, about 2

inches apart.Bake for 10-12 min.
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CHOCOLATE CRINKLE
COOKIES
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T O D A Y ' S  C R E A T I V E  L I F E  R E C I P E S

Y I E L D :  2 0  

P R E P  T I M E :  1  H O U R  

C O O K  T I M E :  1 0  M I N U T E S  

T O T A L  T I M E :  1  H O U R  1 0

M I N U T E S
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