Brownie Stuffed
Chocolate Chip
Cookies
Recipe By Nechama Fiddle

Cooking and Prep:
1.5 h

Serves:

20

Contains:

Preference: Parve
Difficulty: Medium
Source: Whisk by Ami
Magazine

Ingredients (18)
Brownie Filling Ingredients
1/2 cup margarine, melted (use soy-free, if needed)
1 cup white sugar
2 large eggs
1 teaspoon Gefen Vanilla Extract
1/3 cup Gefen Cocoa Powder or other unsweetened cocoa powder
1/2 cup all-purpose flour

1/4 teaspoon salt
1/4 teaspoon Haddar Baking Powder

Chocolate Chip Cookie Dough Ingredients
3 and 1/2 cups all-purpose flour
1 teaspoon Haddar Baking Powder
1 teaspoon baking soda
1 teaspoon salt
1 cup margarine, softened (use soy-free, if needed)
2 cups brown sugar
6 tablespoons white sugar
2 large eggs
4 teaspoons Gefen Vanilla Extract
1 (12-oz.) bag Glicks Chocolate Chips

Start Cooking
To Prepare the Brownie Filling
1.

Preheat oven to 350°F.

2.

Combine the melted margarine, sugar, eggs, and vanilla, and stir until smooth. Add cocoa,
flour, salt, and baking powder. Mix by hand until completely combined, and there are no
lumps. Do not overmix.

3.

Pour into a greased 8 x 8 inch pan. Bake for 25 minutes. (It’s okay if it is slightly undercooked,
since the brownies are going back into the oven inside the cookies.) Once brownies are done,
allow to cool completely.

To Prepare the Cookie Dough
1.

Gently mix the flour, baking powder, baking soda, and salt with a fork in a bowl. In the bowl of

a stand mixer, beat the margarine and sugars until smooth. Add the eggs one at a time,
allowing each egg to blend into the sugar mixture before adding the next. Beat in the vanilla
with the last egg. Mix in the flour mixture until just incorporated. Fold in the chocolate chips,
mixing just enough to evenly combine.

To Assemble the Brownie Stuffed Chocolate Chip Cookies
1.

Lower the oven to 325°F.

2.

Using a teaspoon, scoop a ball of brownies out of the pan. Gently roll it into a 1 inch ball.
Working with damp hands, flatten a ball of chocolate chip cookie dough around the brownie
ball. Place on greased cookie sheet. Repeat until done.

3.

Bake for 17-20 minutes, or until golden brown. Allow to cool for 5 minutes before removing
from pan.

