
Nutella Stuffed Chocolate Chip Cookies
Recipe by Isabel

Course: Cookies, Cookies with Chocolate

Ingredients

96 g (1/3 cup) chocolate hazelnut spread (Nutella)

102 g (1/2 cup) unsalted butter, melted and cooled to room temperature

120 g (1/2 cup) light brown sugar, packed

30 g (1/8 cup) granulated sugar

1 large egg, room temperature

1/2 tbsp vanilla extract

135 g (1 cup) all-purpose flour

1/2 tsp baking soda

1/2 tsp fine sea salt

90 g (1/2 cup) mini chocolate chips or finely chopped chocolate bar

Directions

Servings
12 servings

Prep time
30 minutes

Cooking time
12 minutes

Total time
42 minutes

Prepare the Chocolate Filling: Scoop the Nutella by the teaspoon onto a parchment-lined tray. Chill in
the freezer until frozen solid, about 20-30 minutes.

1

Mix the Cookie Dough: Whisk the light brown sugar and granulated sugar into the melted butter
vigorously for 1 minute until well combined. Whisk in the egg and vanilla extract until smooth.
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Combine Dry Ingredients: Fold in the all-purpose flour, baking soda, and fine sea salt until almost
combined. Then, fold in the mini chocolate chips or finely chopped chocolate.
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Chill the Dough: Cover and chill the bowl of dough in the fridge for 30 minutes.4

Form the Cookies: Using a 2-tablespoon cookie scoop, scoop the dough, flatten it slightly, add a frozen
chocolate filling in the center, seal the dough around it, and roll into a round shape.
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Freeze the Dough Balls: Place the cookie dough balls on a parchment-lined baking sheet. Freeze until
solid, about 1-2 hours minimum.
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Bake the Cookies: Preheat the oven to 180°C (350°F). Place the frozen cookie dough balls on a
parchment-lined baking sheet, spaced 2 inches apart. Bake for 10-12 minutes or until the edges are
golden brown and the middle is puffy but still pale and underbaked.
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Cool and Enjoy: Let the pan cool on a wire rack for about 15-20 minutes. Remove the cookies and
enjoy the gooey, chocolate-filled delight!
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