
CLINTON STREET BROOKIES 
 
Cookbook: Rose’s Baking Basics by Rose Levy Beranbaum 
Check out book from: Mahomet Public Library 
 
Makes 24 2½ to 2¾ inch cookies 
 
INGREDIENTS: 
1 2/3 c. dark chocolate (60% to 62% cacao), coarsely chopped 
1 T. canola oil 
1 t. unsalted butter 
2 large eggs 
½ c. (lightly spooned into the cup and leveled off) plus ½ T. bleached all-purpose flour 
¼ t. baking powder 
¼ t. fine sea salt 
¾ c. light or dark brown sugar, firmly packed 
¼ t. pure vanilla extract 
 
INSTRUCTIONS: 
1) Melt the chocolate:  

a) 30 minutes to 1 hour ahead, melt half of the chocolate. In the top of a double boiler  
set over hot, not simmering, water (do not let the bottom of the container touch the water), with a 
silicone spatula, stir together 1/3 c. (4 ounces) of the chocolate, the oil, and the butter.  
b) Heat the mixture, stirring often, until the chocolate is fully melted. Remove it from the heat and let 
it cool until room temperature. 

2) Preheat the oven to 350 degrees. 
3) In a small bowl, whisk together the flour, baking powder, and salt. 
4) Add the brown sugar and vanilla to the eggs and whisk until combined. Use the whisk to fold in the melted 
chocolate mixture. 
5) With a silicone spatula or wooden spoon, mix in the flour mixture until evenly combined. Fold in the 
remaining chopped chocolate. 
6) Line a shallow pan, such as a quarter sheet pan or pie plate, with plastic wrap and lightly coat it with 
nonstick cooking spray. Scrape the dough into the pan; the dough will be very soft. Cover it with another 
coated sheet of plastic wrap and set it in the freezer for about 15 minutes, or until it is firm enough to scoop. 
7) Scoop out 12 level scoops of dough and drop them 2 inches apart onto a cookie sheet. You can use a small 
metal spatula to help the sticky dough release from the scoop. (Alternatively, use 2 teaspoons to drop and 
mound the dough.) The mounds will be about 1½ inches in diameter. If the kitchen is hot and the dough 
becomes very soft, return it to the freezer to firm for about 15 minutes. 
8) Bake for 5 minutes. For even baking, rotate the cookie sheet halfway around. Continue baking for 5 to 7 
minutes, or until the tops are dry and cracked. When pressed lightly on top they should give slightly, and feel 
firm around the edges but still a little soft all over the top. 
9) While the first batch of cookies is baking, shape the dough for the second batch. 
10) Set the cookie sheet on a wire rack and let the cookies cool for 3 minutes, until firm enough to transfer to 
a wire rack to finish cooling. Use a thin pancake turner to lift the cookies onto another wire rack. 
11) Bake and cool the second batch. Store airtight at room temperature for 4 days, refrigerated for 1 week, or 
frozen for 2 months. 
    


