SPOOKY HALLOWEEN
SPIDERWEB COOKIES

THESE HALLOWEEN TREATS ARE A DELICIOUS WAY TO GET INTO THE
SPOOKY SPIRIT! MELTED MARSHMALLOWS ARE THE SECRET TO MAKING THE
SPIDERWEBS.

INGREDIENTS

1/2 cup salted butter (cut into
tablespoon-sized chunks)
2 cups semisweet chocolate chips
3/4 cups light brown sugar (packed)
1/2 cup granulated sugar
2 large eggs (plus 1 yolk, lightly beaten)
1 tsp vanilla extract
1 1/2 cup all-purpose flour
2 tbsp cocoa powder
1 tsp cornstarch
1/2 tsp baking powder
1/2 tsp baking soda
1/4 tsp salt
For the spiderwebs:
1 cup mini marshmallows (divided)
NUMBER OF SERVINGS

36 cookies
TIME TO
PREPARE

TIME TO
BAKE

45 minutes

10 minutes

PROCEDURE

1. Preheat oven to 350 F and prepare cookie
sheets.
2. In a large microwave-safe bowl, combine your
butter and chocolate chips. Microwave for 30
seconds and stir well. Repeat until chocolate and
butter are completely melted. Allow to cool for
about 5-10 minutes before proceeding.
3. Add sugars, eggs, and vanilla to melted
chocolate mixture and stir until completely
combined.
4. In a separate medium-sized bowl, whisk
together the flour, cocoa powder, cornstarch,
baking powder, baking soda, and salt.
5. Gradually stir the flour mixture into butter
mixture until completely combined.
6. Drop the cookie dough onto the cookie sheets
using a 1 1/2 tbsp sized scoop
7. Bake for 10-11 minutes. Allow chocolate cookies
to cool on their cookie sheets for five minutes
before transferring to cooling rack to cool
completely. Do not add spiderwebs until cookies
are completely cool.
For the spiderwebs:
1. Place 1/4 cup of your mini marshmallows into a
small microwave-safe dish. Microwave for about
10 seconds or until marshmallows begin to puff.
2. Remove and use a fork or spoon to stir, deflating
your marshmallows.
3. Using your thumb and forefinger of each hand,
pinch some of the marshmallow filling. Stretch
and pull the marshmallow apart with your
fingers and drape it over your cooled cookies.
4. The marshmallows will cool quickly and become
too difficult to use. Once that happens to your
first bowl of marshmallows, move onto a new
bowl with another 1/4 cup of marshmallows and
repeat steps 1-3 until all cookies are decorated.
5. Serve and enjoy!

Recipe from: www.thespruceeats.com

