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Double Chocolate Sable Cookies 
 
Chocolate cookies that use both cocoa powder and bittersweet chocolate to give a rich flavor. 
 
yield: 2 dozen cookies 
prep time: 20 minutes 
total time: 1 hour 32 minutes 

 
Ingredients: 

• 3 ounces bittersweet chocolate, frozen for 10 minutes 
• 1¼ cups all-purpose flour 
• ⅓ cup cocoa powder 
• ¼ tsp. baking soda 
• ¼ tsp. fine sea salt 
• 11 Tbsp. butter, softened 
• 1 cup sugar 
• 1 egg yolk 
• coarse sanding sugar or sea salt, optional 
 
Directions: 

Grate the chilled chocolate with a fine grater and set aside. In a medium bowl, whisk together the 
flour, cocoa powder, baking soda, and sea salt until combined; set aside. In the bowl of an electric 
mixer fitted with the paddle attachment, beat the butter and sugar until light and fluffy. Add the 
egg yolk and beat until combined. Add the dry ingredients and mix until the dough just comes 
together, scraping the sides and bottom of the bowl often. Add the grated chocolate. 
 
Bring the dough together and divide into two halves. Roll out one half into a log about 2 inches 
wide and wrap in plastic wrap, then in aluminum foil. Repeat with other half of the dough. 
Refrigerate for at least 1 hour, or overnight (this dough can be made well ahead of time and 
refrigerated for a while). 
 
Preheat the oven to 350 degrees F. Line 2 baking sheets with parchment paper. Slice logs into ½-
inch thick slices with a sharp, thin knife and place on baking sheets about 1 inch apart. If desired, 
sprinkle coarse sanding sugar or sea salt on tops of cookies. Bake until cookies are set on the 
outside, about 12 to 14 minutes. Remove from the oven and let cool on pans, about 5 minutes, 
before removing to a wire rack to cool completely.  

 
recipe adapted from: Food Network Kitchen 
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