Ghirardelli Ultimate Cookies

1 bag (11.5 oz) Ghirardelli 60% Cacao Bittersweet Chocolate Chips

6 Tbsp. (¾ stick) butter

3 eggs

1 Cup sugar

1/3 c flour

½ tsp baking powder

1 bag (12 oz) Ghirardelli semi-sweet Chocolate chips 

1 c (4 oz) chopped walnuts

I double boiler over hot water, melt the bitter sweet chocolate chips and butter. In large bowl with electric mixer, beat eggs and sugar until thick: stir in chocolate mixture. In small bowl, stir together flour and baking powder: stir into chocolate mixture. Gently mix in semi-sweet chocolate ships and walnuts. 

Use a sheet of plastic wrap, form dough into 2 logs, each 2 inches in diameter. Dough will be very soft, use plastic wrap to hold dough into log shape and wrap tightly. Refrigerate at least 1 hour or until firm. 

Preheat oven to 375. Unwrap dough cut into ¾ inch slices with very sharp knife. Place slices 1 ½ inches apart on greased cookie sheet. Bake 12-14 minutes. Cool on baking sheet. 

Cookies do not change shape at all when cooking. Very rich may want to make smaller logs to have smaller cookies. To cut easier refrigerate overnight and remove plastic wrap first. Time cookies they will not “look” done. Leave on cookie sheet to cool or they will fall apart.

