
Entry #11: Not-So-Thin Mints
From Katie at Veggie and The Beast http://veggieandthebeast.wordpress.com/

Key Ingredients: Avocado, Dark Chocolate, Mint 

 * 1 avocado
   * 1 1/2 cups white sugar
   * 2 eggs
   * 1 teaspoon vanilla
   * 1 stick butter
   * 8 ounces good-quality bittersweet chocolate
   * 2 cups flour
   * 1/3 cup cocoa powder
   * 1 teaspoon baking soda
   * 1 teaspoon baking powder
   * 1/4 teaspoon salt
* 1 tablespoon fresh mint, chopped very fine
* 1 cup chocolate chips 
-Preheat your oven to 350 degrees.
-In a medium-sized bowl, whisk together the flour, cocoa, baking soda, baking powder, and salt. Set aside.If your 
avocado is soft, mash the heck out of it with a fork. If your avocado needs some help, take out
the food processor and blend until smooth. When your avocado is smooth, use a mixer to blend in the sugar until 
you have a creamy, vibrant mixture, like so…Add the eggs and the vanilla, and mix until well incorporated. Set the 
mixture aside for a few minutes while you get the star of the show ready.Bring a pot of water to a boil, and top with 
a larger glass bowl so it fits in the pot, but doesn’t touch the water. A plastic bowl will not work well for this…I’ve 
been there, and it’s not a good place to be. Add the stick of butter and chopped chocolate, and stir with a fork until it 
melts into silky smoothness
-Then mix the melted chocolate into the wet 
ingredients, Gradually add the dry ingredients 
to the chocolate avocado mixture. Blend in the 
mint and chocolate chips, and you’re ready to 
roll.
-This dough is sticky, so you’ll have a much 
more attractive result, and less frustrating 
experience, if you refrigerate it for a half hour. 
While you’re waiting, cut some parchment 
paper to line your
cookie sheet, and since that takes about 2 
minutes, find something else to do for the 
remaining 28. After you’ve been patient and 
your dough has been chilled, take a hefty 
spoonful, roll it into a ball, and press down 
lightly with the palm of your hand. I 
experimented with sizes, and found that 
making a big, nearly golf-ball-sized cookie gave me the best results.
-Bake for 9-10 minutes for golf-ball sized. You want these to be juuuuust set when you take them out.


