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Chocolate Dalmatians 

Ingredients: 

4 ounces of white chocolate, chopped into ¼ inch pieces 

¾ pound unsalted butter, cut into 1 ounce pieces 
1 cup granulated sugar 

2 tsp pure vanilla extract 

4 cups all-purpose flour 
½ tsp salt 

8 ounces semisweet chocolate mini-morsels  
 

Directions: 

Preheat the oven to 350F.  Melt chocolate in a double boiler over medium heat. Use a rubber spatula to 

stir the chocolate until completely smooth, about 2 minutes.  Place the butter and sugar in the bowl of an 
electric mixer fitted with a paddle.  Beat on medium for 4 minutes, until light (but not fluffy).  Add the 

vanilla extract and the melted white chocolate.  Beat on medium for 1 minute.  Operate the mixer on low 
while gradually adding the flour and salt.  Mix for 1 minute.  Scrape down the sides of the bowl.  Add the 

chocolate mini morsels and mix on low for 30 seconds.  Remove the bowl from the mixer and use a 

spatula to finish mixing the ingredients until thoroughly combined.  Portion the dough into 48(I got 44) 
slightly heaping tablespoons-sized pieces (approximately 1 ounce per piece).  Roll each portion into a 

ball.  Place the dough balls onto a non-stick baking sheet, fitting 12 to a sheet.  Place the baking sheets 
in the center rack. Bake for 14-16 minutes, rotating the sheets halfway through the baking time. Remove 

the cookies from the oven and cool at room temperature. 

Source: Death by Chocolate Cookies  

 


