
White Chocolate Chili Cookies - Chili Wonka! 
 
 
Ingredients: 
 
Difficulty: Medium 
(makes about 40 cookies, each about 25-30 gr. or walnut size) 
 
1 1/2 cups / 3.6 dl. all-purpose flour 
1 tbsp cornstarch 
1 cup / 2.4 dl. cacao 
1 tsp coarse sea salt 
3/4 tsp baking soda 
3/4 tsp baking powder 
2 tsp vanilla sugar  
2 tsp ground cayenne pepper (use less if you want less spicy) 
225 gr. butter, softened in room temperature 
1 cup / 2.4 dl. light brown sugar 
3/4 cup / 1.8 dl. granulated white sugar 
1 tsp molasses 
2 eggs 
60 gr. chili dark chocolate, coarsely chopped (but not too big pieces) 
150 gr. dark chocolate (70%) coarsely chopped, or white chocolate coarsely chopped 
(if you are making white chocolate version) about 50 gr. white chocolate extra, coarsely 
chopped in squares, to put on top before baking 
 
 
Instructions: 
 
1. Take away 1 tbsp of flour and replace it with 1 tbsp cornstarch. Whisk a little and put 
aside. 
 
2. In a medium bowl, put flour with cornstarch, cacao, salt, baking soda, baking powder, 
vanilla sugar and cayenne pepper and whisk. Put aside. 
 
3. In a mixing bowl, put soft butter, light brown sugar, white sugar and molasses and beat in 
medium to high speed until it gets creamy and smooth. 
 
4. Add eggs, one at a time. Scrape the sides if needed. 
 
5. Add half of the flour mixture and beat until it gets well mixed. Scrape the sides and add 
remaining half. Continue beating and mixing well. Scrape sides again if needed. 
 
6. Fold in chili chocolate and dark chocolate (or white chocolate). 
 
7. Make balls about walnut size put on a baking tray with a baking paper on, leaving some 
distance (about 2 cm) in between to allow for spreading. If you are making white chocolate 
version, then press 1 extra chopped chocolate square on the ball so that you can see white 
chocolate piece from outside after your cookie is baked. Put ready balls in the fridge to chill 
for an hour. 



 
8. When the cookie balls chill enough, preheat the oven to 180C.  
 
9. Bake the cookies in the oven in medium rack for about 12-14 minutes. After baking, let 
them cool before you start eating them (if they are too puffy after the oven, you can gently 
press each cookie with the back of a spatula to keep them relatively flat - this is completely 
optional). Enjoy! 


