
1 & 3/4 cups plus 2 tbsp (250g) all-purpose flour
1/2 cup (50g) dutch process cocoa powder
3/4 tsp baking soda
1 tsp salt
1 cup (225g) unsalted butter, at room temperature
1 & 1/3 cup plus 2 tbsp (300g) sugar
1 egg, at room temperature
1 tsp vanilla bean paste or vanilla extract
Sprinkles for rolling

Preheat the oven to 350°F. Line three baking trays with parchment paper. In a medium bowl, sift together the
flour, cocoa powder, baking soda and salt. Set aside. 

In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and sugar until light and fluffy,
3-4 minutes. Add the egg and vanilla, and beat until combined. Add the flour and cocoa mixture, and beat on
low until just incorporated. 

Using a cookie scoop, scoop 2 tbsp worth of mixture at a time. Roll into a ball using your hands, then roll
generously in sprinkles. Place on the baking tray, leaving plenty of room to spread (I had 8 cookies per baking
tray).

Bake one tray at a time for 11-12 minutes, until the cookies have puffed up and are beginning to crack on the
tops, and the edges are set. Remove from the oven and allow to cool on the baking tray for 15 minutes then
transfer to a wire rack to cool completely.

Recipe from Cloudy Kitchen

Chocolate Sprinkle
Sugar Cookies

Makes:  25-30 cookies
Prep Time:  11 minutes   Bake Time:  33 minutes
Total Time:  47 minutes
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