Get-Over-Homework Chocolate Cookies

Makes 3 dozen cookies

1 1/4 cups bread flour

1 teaspoon baking powder

1 teaspoon baking soda

1/2 teaspoons salt

3/4 cup Dutch processed cocoa powder

1 1/2 cup semisweet chocolate chips

3 ounces unsweetened chocolate, coarsely chopped
6 tablespoons softened unsalted butter

3/4 cup granulated sugar

3/4 cup packed brown sugar

2 large eggs

7 tablespoons sour cream

1 teaspoon vanilla extract

1 1/2 cup semisweet chocolate chips

1. Preheat the oven to 325° F. Stir the flour, baking powder, baking soda, salt, and cocoa into a bowl.  Whisk the mixture and set it aside.

2. Melt the semisweet and unsweetened chocolate over a double boiler.  Cool to room temperature and set aside.

3. In the bowl of an electric mixer using the paddle attachment, cream the butter and both sugars until the mixture is well combined.

4. On low speed, add the eggs (one at a time) incorporating each one thoroughly.  Stop the machine and scrape down the bowl.

5. On low speed, add the cooled melted chocolate and mix well.  Again, stop the machine and scrape down the sides of the bowl.  

6. Add the sour cream and vanilla extract and until thoroughly combined.

7. On low speed, blend in the flour mixture.

8. Lift the bowl off the mixer and blend in the chocolate chips with a rubber spatula.

9. Place a tablespoon of batter for each cookie using a spoon and spatula or a small ice cream scooper onto a parchment paper lined sheet pan, keeping some space between each cookie.

10. Bake for approximately 18 minutes.  The cookies will be soft but will firm up a bit as they cool.  Enjoy with a cold glass of milk.
