Gregory’'s Favorite
Spicy Chocolate Cookies

Ingredients

* 112 c all-purpose flour

* 34 c unsweetened cocoa
powder

* 12 t cinnamon

* 14 t salt

* 18 t freshly ground black
peépper

* 18-14 t cayenne pepper
* 12 c unsalted butter

* 1 c brown sugar

* 1 egg, large

* 1 tvanilla

Directions

Combine first six ingredients in medium bowl.. Mix thoroughly
with whisk and set aside. In mixing bowl, beat butter and
brown sugar until creamy. Add egg and vanilla and beat on
high until fluffy (about 1 minute).

Gradually stir flour mixture into butter mixture until butter is
just incorporated.

Turn the dough out onto wax paper (I've used plastic wrap,
too). Use paper to shape and roll dough into cylinder about

10" long and 1 1/2 - 2" in diameter. Wrap tightly in more waxed
paper, folding or twisting ends to seal. Chill for at least 45
minutes or freeze (up to 3 months) until needed. | find it best to
chill dough overnight.

Before baking, preheat oven to 375. Unwrap dough (if frozen,
let thaw 5 minutes) on a cutting board. Cut into slices about 1/
thick. Place slices 1” apart on parchment lined baking sheet.
Bake 10-12 minutes. Let cool until cookies are firm enough to
transfer to rack to cool completely.
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