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Chocolate Candy Cane Crackle Cookies 

adapted from Dorie Greenspan via Bon Appetit November 2006 

makes 40 cookies 

1/2 cup plus 2 tablespoons unsalted butter, cut into 10 pieces 

1 1/4 cups light brown sugar — packed 

10 ounces bittersweet chocolate — coarsely chopped 

2 1/2 cups all-purpose flour 

1/2 cup unsweetened cocoa 

1 teaspoon baking soda 

1/2 teaspoon salt 

2 large eggs 

1 tablespoon peppermint schnapps (I used 100 proof) 

1/2 cup chopped candy cane (1/4 - 1/3 inch pieces) 

Combine the butter, brown sugar, and chocolate in a saucepan.  Warm over low heat, stirring 

occasionally, until mixture is smooth and melted.  Scrape chocolate mixture into a mixing bowl.  

In a separate bowl, sift together the flour, cocoa, baking soda, and salt. 

Turn on mixer to low and add the eggs to the chocolate mixture one at a time.  Add the 

peppermint schnapps.  Beat until well blended.  Add the flour mixture and chopped candy cane.  

Mix until dough is smooth, shiny, and pulls from the side of the bowl.   Wrap dough in plastic 

and chill for 30 minutes or up to 2 days.  If the dough is too hard when you remove it from the 

refrigerator, let it sit out on the counter for 30 minutes.  It may help to break it into pieces to help 

it warm slightly. 

Preheat the oven to 350 degrees.  Spoon out 1 tablespoon of dough at a time and roll it between 

your palms to form a smooth ball.  You may need to press and squeeze the dough to help it stick 

together.  Place the balls 1-inch apart on a baking sheet.  Lightly press down on each ball to 

slightly flatten them. 

Bake for 10 minutes.  The cookies should be cracked on the edges, set on the surface, yet still 

glistening on the inside.  It is much better to underbake these than overbake.  Remove sheet from 

the oven and allow cookies to cool for 2-3 minutes, then use a spatula to transfer cookies to a 

cooling rack.  Once completely cool, store in an airtight container for up to 5 days. 
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