
 

Chocolate Rye Cookies 

These cookies are the perfect balance of savory and sweet and stupid easy with only 5 

ingredients. The rye bread gives them a heartiness and the rich, dark chocolate creates a depth of 

flavor making it difficult to eat just one!   

 

Ingredients 

 3.5 oz dark chocolate (at least 70%) 

 7 TB butter 

 4 oz rye bread crumbs 

 2 large eggs 

 2 oz sugar 

Instructions 

1. Preheat oven to 375°F. Line cookie sheet with parchment paper.  

2. Break chocolate into pieces and melt in double boiler on stove or in microwave (50% 

power mode at 45 second intervals). Add a couple of tablespoons of butter to aid in 

melting. Once chocolate is liquid add remaining butter and stir till melted and smooth 

3. Tear the bread into pieces and pulse in food processor until it becomes fine crumbs. Then 

add the eggs and sugar and blitz well. With the processor running pour in the chocolate 

mixture until combined.   

4. Spoon the mixture into a large plastic bag, snip off the corner and pipe onto cookie sheet 

to make 24 cookies.   

5. Sprinkle with coarse sea salt.   

6. Bake for 8 minutes or until set.   
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Cocoa Dry Rub 

Mix up a batch of this rub and let your imagination run wild. It will add that special something to 

your proteins, cheese spreads, roasted nuts – whatever! 

 

Ingredients 

 2 TB Instant Coffee 

 1 TB Unsweetened Cocoa Powder, (NOT Dutch Processed) 

 3 TB Dark Brown Sugar 

 8 tsp Garlic Powder 

 8 tsp Chili Powder (salt-free if available) 

 2 TB Paprika 

 1 tsp Celery Seed 

 ½ tsp salt-free Lemon Pepper 

 1 TB Onion Powder 

 2 TB Guajillo Pepper, ground  

 

Instructions 

Mix all ingredients and place in a shaker jar. Store in cool, dry place. 

 

 

 

 

 

 



 

Handmade Chocolate Sauce  

Healthy chocolate sauce – a dream or reality?! This recipe uses cold brew coffee as its base to 

create a richness that will have you licking the pot before it’s washed. Pour over gelato, cut up 

fruit or break out the pretzels and dip away. 

 

Ingredients 

 2 TB Unsalted Butter 
 1/3 Cup Cold Brew Coffee 

 ½ Cup Dark Brown Sugar 

 ½ Cup Cocoa Powder 

 1/8 Tsp Sea Salt 

 ½ tsp Vanilla 

 Instructions 

Cut butter into pieces. In a heavy saucepan heat water or coffee with brown sugar over moderate 

heat, whisking, until sugar is dissolved. Add cocoa powder and salt, whisking until smooth. Add 

butter and vanilla, whisking until butter is melted.  

 
 
 

 

 
Courtesy Taste & Savor  www.tasteandsavor.com  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.tasteandsavor.com/


 

Mole Jar Vinaigrette 

This recipe is a versatile riff on the concept of a mole sauce, which is usually thick and dark. 

Generally, it contains a fruit, chili peppers, spices such as cinnamon, cumin, black pepper and 

chocolate. This vinaigrette is terrific on salad as well as vegetables, fish, chicken or any protein 

you desire. 

 

Ingredients 

 ¼ Cup Extra Virgin Olive Oil 

 1 Large Jalapeño, ribbed, seeded and minced 

 3 Garlic Cloves, grated 

 1 TB Unsweetened Cocoa Powder, (NOT Dutch Processed) 

 1 tsp Cinnamon 

 1 tsp Ancho Chili Powder 

 3 TB Orange Juice 

 2 TB Lime Juice 

 1 TB Honey 

 ½ tsp Chipotle Tabasco 

 Sea Salt and Freshly Ground Black Pepper to taste 

Instructions 

Place all ingredients in a jar and shake well. 
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