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Dark Chocolate Chocolate Chip Cookies (Levain Bakery Knock-off)
Ingredients

2 sticks cold and cubed unsalted butter
1 1/4 cup granulated sugar
2 eggs
1/2 cup dark unsweetened cocoa powder
2 1/4 cups all-purpose flour
1/4 tsp. kosher salt
1 tsp. baking powder
2 1/2 cups semi-sweet chocolate chips (I used Ghirardelli)
Directions

Preheat oven to 350o F.  Line two or three large cookie sheets with parchment paper.
In bowl of electric mixer fitted with paddle, cream together butter and sugar until well blended and fluffy.  Add eggs and beat until well-incorporated, then beat in cocoa powder.
Mix in flour, salt and baking powder until just combined.  Gently fold in remaining ingredients.  Batter will be very thick.
Transfer dough to clean work surface and gently mix dough by hand to ensure even distribution of ingredients.
Make dough balls weighing approx. 4 ounces each.  If you don't have a kitchen scale, I highly recommend you buy one.  I keep mine handy on the counter because I use it so often.

Bake in the preheated oven 16 to 20 minutes.  My cookies were done to perfection in 18 minutes.

Let cool on a rack and store what you don’t immediately eat in an airtight container.  If there are any left the day after you make them, you can freshen them by microwaving them for 5 to 10 seconds.
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