Brownie Cookies

from Southern Living Incredible Cookies (ISBN 0-8487-2389-9)

1/2 c. butter

4 oz. unsweetened chocolate

3 c. (18 oz.) semisweet chocolate chips, divided

1 1/2 c. all-purpose flour

1/2 t. baking powder

1/2 t. salt

4 large eggs

1 1/2 c. sugar

2 t. vanilla extract

2 c. chopped walnuts or pecans

Preheat oven to 350°. Combine butter, baking chocolate, and 1 1/2 c. of the chocolate chips in a heavy saucepan and stir over low heat until smooth. In separate bowl, stir dry ingredients together and set aside. Beat eggs, sugar, and vanilla with an electric mixer until creamy. Gradually add dry ingredients, then chocolate mixture, and finally the remaining chocolate chips and the nuts. Drop dough by 2 tablespoonfuls* onto parchment paper-lined baking sheets. Bake about 10 minutes until set. Cool slightly on baking sheets, then remove to wire racks to cool completely. Makes 2 1/2 dozen.  *This makes a pretty big cookie, and they're very rich. You might want to make them smaller for a larger yield. Just don't bake them as long.
