
Ingredients
1 cup unsweetened cocoa powder
2 cups granulated sugar
1/2 cup vegetable oil
4 large eggs
2 teaspoons vanilla extract
2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
1 cup powdered sugar
Directions
In a large mixing bowl, combine the cocoa powder, granulated sugar, and vegetable oil. Mix
until well blended.
Beat in the eggs, one at a time, and then stir in the vanilla extract.
In another bowl, whisk together the flour, baking powder, and salt.
Gradually add the dry ingredients to the wet ingredients, mixing until a dough forms.
Cover the dough with plastic wrap and refrigerate for at least 4 hours or overnight.
Preheat your oven to 350°F (175°C) and line a baking sheet with parchment paper.
Scoop tablespoon-sized portions of the chilled dough and roll them into balls.
Roll each ball in powdered sugar until completely coated.
Place the coated dough balls onto the prepared baking sheet, about 2 inches apart.
Bake in the preheated oven for 10 to 12 minutes, or until the cookies have spread and the
tops are cracked.
Allow the cookies to cool on the baking sheet for a few minutes before transferring them to a
wire rack to cool completely.
Variations & Tips
For a twist, try adding a teaspoon of espresso powder to the dough for a mocha flavor. You
can also mix in some chocolate chips or chopped nuts for added texture. If you have picky
eaters, consider rolling the dough balls in a mixture of powdered sugar and cinnamon for a
hint of spice. For a festive touch, add a few drops of peppermint extract to the dough and
sprinkle crushed candy canes over the cookies before baking.


