Chocolate Raspberry Thumbprint Cookies

Ingredients:

· 3 cups all-purpose flour

· 1/2 teaspoon salt

· 1/2 teaspoon baking powder

· 1 cup butter

· 1 1/2 cups sugar

· 2 large eggs

· 1 teaspoon vanilla extract

· 2/3 cup unsweetened cocoa

Directions:

1. Preheat oven at 350 degrees.

2. Measure out 3 cups of flour, ½ tsp salt and ½ tsp baking powder and mix together in a medium bowl.

3. Cream 1 cup butter, 1 ½ cups sugar together in a large bowl.

4. Beat 2 large eggs, 1 tsp vanilla and 2/3 cup cocoa into the liquid mixture.

5. Gradually add flour mixture, and beat until smooth.

6. Take your bowl and stick it in the freezer for 15 minutes.

7. Roll cookie dough into golf ball size balls. Flatten slightly and stick your thumb in the middle to make an indent (not all the way through!) then do it again on a 45 degree angle to make the heart shape. If the dough is sticking to your fingers spray your fingers with cooking spray. If your thumbs are too big use your pinky fingers.

8. Take a knife or piping bag full of raspberry jam and fill indents with jam until it is even with the top of the cookie. If you over fill the indents the jam will boil over the sides and the cookie will stick to the cookie sheet.

9. Bake on a greased cookie sheet for 8-11 minutes. Let cookies cool for about two minutes so they “set up” enough to move.

