
Chocolate and Walnut Sablés 
from operagirlcooks.com 

makes about 30 cookies

Ingredients: 

1 stick plus 3 tablespoons salted butter, softened at room temperature
1 scant cup (a cup minus four teaspoons) organic cane sugar
1 tsp. Madagascar vanilla paste
1/4 tsp. fine sea salt

1 1/4 cups whole wheat high protein flour 
1/3 cup unsweetened cocoa powder
1/2 teaspoon baking soda 

3/4 cup semi-sweet chocolate chunks 
1/2 cup walnut halves and pieces, chopped coarsely

Directions: 

1. In a medium mixing bowl, combine butter, sugar, vanilla paste, and salt. Use a 
balloon whisk to stir vigorously for a minute, until butter and sugar are thoroughly 
combined and the mixture is a bit whipped. 

2.  Add the flour, cocoa powder, and baking soda. Use a dutch dough whisk to combine, 
just until all of the flour is absorbed. The dough will be very crumbly. 

3. Add the chocolate chunks and walnuts, and stir just to combine. 

4. Pour out half of the dough mixture onto a sheet of plastic wrap, then use your hands 
to shape it into a log about 2 inches in diameter and 9 inches long. Wrap tightly with 
plastic wrap. Repeat process with remaining half of the dough. Refrigerate overnight, or 
up to 48 hours. 

5. When you are ready to bake the cookies, preheat oven to 325F and line two baking 
sheets with parchment paper. 

6. Remove the logs of dough from the refrigerator and place on a cutting board. Using a 
serrated bread knife, cut the dough into 1/2-inch slices  — if the slices crumble, simply 
push the dough back together. Space the dough slices an inch and a half apart on the 
lined baking sheets. 

7. Bake the cookies for 12 minutes, one sheet at a time. They will emerge from the oven 
looking doughy and soft, but they will firm up as they cool. Allow to cool to room 
temperature before storing. Cookies will keep in an air-tight container for up to two 
weeks. 




