
Einkorn Chocolate Chunk Cookie Bowls
by Sierra Waters

Equipment
(4) 6 oz. ramekins
1 sheet pan

Cooking Time: 18 minutes for underbaked, 20 almost fully baked
Yield: 4 servings

Ingredients

5 tablespoons salted butter, melted

¼ cup coconut sugar

2 egg yolks

1 teaspoon vanilla

½ cup + 3 tablespoons all-purpose Einkorn flour

¼ teaspoon baking soda

½ cup (3.175 oz) dark chocolate bar 70%, chopped (My favorite chocolate is Tony’s

Chocolonely Dark Chocolate)

Instructions

1. Preheat the oven to 325 degrees F.

2. Combine melted butter, coconut sugar, egg yolks, and vanilla in a mixing bowl.

Use a spatula to mix the ingredients until incorporated and smooth.

3. Add einkorn flour and baking soda and mix until no flour lumps remain.

4. Lastly, add the chopped dark chocolate chunks to the dough and combine until

the chocolate is evenly distributed throughout.

https://jovialfoods.com/100-organic-einkorn-all-purposes-flour/
https://www.amazon.com/Tonys-Chocolonely-Dark-Chocolate-Ounce/dp/B07QJDDX47/ref=asc_df_B07QJDDX47/?tag=hyprod-20&linkCode=df0&hvadid=385181707111&hvpos=&hvnetw=g&hvrand=17081854112905727637&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9019555&hvtargid=pla-913876056157&psc=1&mcid=711c0341cada3720bae8a371fdd23985&tag=&ref=&adgrpid=81332924631&hvpone=&hvptwo=&hvadid=385181707111&hvpos=&hvnetw=g&hvrand=17081854112905727637&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9019555&hvtargid=pla-913876056157&gclid=Cj0KCQiA67CrBhC1ARIsACKAa8RtaqYy577zYPQ1r4PGpzs3IGVr0vhUI0Rr2a-p2W1kG07KR88zzXYaAnnXEALw_wcB
https://www.amazon.com/Tonys-Chocolonely-Dark-Chocolate-Ounce/dp/B07QJDDX47/ref=asc_df_B07QJDDX47/?tag=hyprod-20&linkCode=df0&hvadid=385181707111&hvpos=&hvnetw=g&hvrand=17081854112905727637&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9019555&hvtargid=pla-913876056157&psc=1&mcid=711c0341cada3720bae8a371fdd23985&tag=&ref=&adgrpid=81332924631&hvpone=&hvptwo=&hvadid=385181707111&hvpos=&hvnetw=g&hvrand=17081854112905727637&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9019555&hvtargid=pla-913876056157&gclid=Cj0KCQiA67CrBhC1ARIsACKAa8RtaqYy577zYPQ1r4PGpzs3IGVr0vhUI0Rr2a-p2W1kG07KR88zzXYaAnnXEALw_wcB


5. Using a spoon, divide the dough evenly between the four ramekins. Press the

dough gently in an even layer to fill the bottom of each ramekin. Place the

ramekins on a sheet pan and bake for 18 minutes for an underbaked cookie or

20 for an almost fully baked cookie. The cookies should be slightly puffed and

lightly golden brown around the edges. Take the cookies out of the oven and let

them cool for a few minutes before serving. Eat while warm with a large scoop

of vanilla ice cream, and enjoy!


