
Chocolate Orange and Chocolate Chip Cookies 

Ingredients: 

1 1/3 cups All Purpose Flour 

½ tsp. Baking Soda 

¼ tsp. salt 

½ c. + 2 tbsp. Butter 

¾ c. White Sugar (plus an additional 1/4 cup of sugar for coating cookies) 

1 egg 

½ c. Melted Milk Chocolate 

¼ c. Cocoa Powder 

¼ c. Chocolate Chip Cookies  

1 tbsp. Orange Juice 

3 Oranges zested (put 1/3 of the oranges in 1/4 cup of sugar and the rest in the batter) 

Directions: 

1. Preheat the oven to 350 F (175 C) and pre-measure out all ingredients. 
2. In a small bowl, take the 1/4 cup of sugar the 1/3 of the orange zest and combine both to 

make orange sugar, you probably won’t use all of it, but save it as you can add this sugar 
to other recipes and give it an orange taste. 

3. In a medium sized bowl, sift flour, salt, and baking soda. 
4. In a large size bowl, cream together with the hand mixer the butter, milk, melted 

chocolate and sugar and orange zest until they are light and fluffy.  
5. Gradually mix in the dry ingredients until fully combined. The mixture should be thick 

but fluffy as well. 
6. I encourage using an ice cream/cookie scoop, if you don’t have an ice cream/cookie 

scooper then a kitchen spoon or tablespoon measuring cup will be fine. 
7. After scooping each cookies, roll the cookie in the orange zest sugar. If the coating is 

thicker than you prefer then you can dust some of it off or add more sugar to the orange 
zest to make the sugar coarser. 

8. Place each scoop about two inches apart, it’s better to be safe than sorry so using two 
cookie sheets would be a good choice.  

9. Bake for 7 – 12 minutes, leave the cookies in the pan for another 5 minutes outside of the 
oven and the place them on a cooling rack.  

10. Now it’s time to eat! These become addicting with a nice cold glass of milk and a good 
movie to lay back and forget how many you’ve actually eaten. 

Materials Needed:  



2 medium to large mixing bowls and 1 small bowl 

Zester  

Ice Cream/Cookie Scooper 

Hand Mixer 

2 baking sheet trays 

 


