
Hannah Rigler's Chocolate Thinsies

Serving:
yields about 60 cookies

Type:
dessert- dairy free cookies

Author:
Told by Hannah Rigler to June Feiss Hersh in RECIPES REMEMBERED; A
CELEBRATION OF SURVIVAL

Notes:

"While living in Europe, after the war, Hannah would receive care
packages from her Aunt Mary in the United States. One of her favorite
treats were these wafer -like chocolate cookies, which taste like miniature
ultra-thin brownies. They can be prepared in a snap with flour for anytime,
or with matzo cake meal for Passover."

Ingredients:

3 Tb. cocoa powder



1/2 cup sugar

1/4 cup flour (or a little less matzo cake meal)

1/4 cup vegetable oil

1 whole egg or 2 egg whites

1/2 tsp. vanilla extract

1/3 cup (about 1.5 ounces) finely chopped nuts

Toppings (optional)

sprinkles, chocolate chips, chopped nuts

Directions:

Pre-heat the oven to 400 degrees and line a 15 1/2 x 10 1/2 inch baking
sheet with parchment paper.

Stir together the cocoa, sugar and flour.

Pour in the oil and stir.

Stir in the egg and vanilla until all the ingredients are combined. Stir in
the finely chopped nuts.

Spread the batter onto the prepared pan, the thinner you spread the
batter, the crisper the cookies will be.

Bake at 400 degrees for 10 minutes.

Allow the cookie to cool, before cutting it into bite-size pieces (a pizza
wheel works great).

If any of the cookies are not crisp enough, pop them back into the oven for
a minute or two.

Remove them from the parchment paper when cool.



Tips:
Notes from Liz: These were incredibly fast and simple to throw together. I
topped my batch with mini dark chocolate chips as soon as I pulled the
tray from the oven. Other topping ideas: coconut flakes, sea salt, cookie
crumbs, sprinkles, slivered almonds. Also, an off-set spatula makes fast
work of spreading the thick batter over the parchment paper. Lastly, I
placed the tray in my refrigerator to firm up the cookie before breaking
into pieces. I thought I would snip them into squares but prefer the ragged
edges resulting from breaking by hand.


