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Dorie's Cocoa-Tahini Cookies with Sesame 
Crunch 
Blog post: https://korenainthekitchen.com/2018/06/10/dories-cocoa-tahini-cookies/ 
 
From Dorie's Cookies by Dorie Greenspan. Makes about 24 cookies. 
 
First make the sesame crunch. Line a baking sheet with a silicone mat, or lightly butter the baking 
sheet, and place it near the stove. Measure out 1/4 cup (40 g) sesame seeds and place them 
near the stove. 
 
Sprinkle 2 tbsp granulated white sugar in the bottom of a small heavy skillet (non-stick is great 
here), then drizzle it with 2 tsp water. Place the skillet over medium-high heat and allow the 
sugar to come to a boil. Continue cooking, swirling gently 1 or 2 times to make are all the sugar is 
incorporated, until it starts turning colour. Once it is pale golden in spots, gently stir it with a 
silicone spatula until it is evenly amber in colour (this will happen quickly, so don't turn your back), 
then add the sesame seeds and stir to coat. Once coated evenly in the caramel, scrape the 
mixture out onto your prepared baking sheet, spread it as thinly as you can manage (don't worry 
if it clumps) and leave it to cool completely. 
 
Once cool, finely chop the sesame crunch (you want pieces no larger than a pea) and set aside. 
Preheat the oven to 350˚F (325˚F convection) with the racks in the upper and lower thirds of then 
oven. Line 2 baking sheets with silicon mats or parchment paper. 
 
For the cookie dough, whisk together in a medium bowl: 

 
3/4 cup (102 g) all purpose flour 
1/3 cup (28 g) unsweetened cocoa powder (sift if there are lumps) 
1/4 tsp baking soda 

 
In the bowl of an electric stand mixer fitted with the paddle attachment, combine: 

 
6 tbsp (85 g) unsalted butter, softened to room temperature 
1/4 cup (63 g) tahini 
3/4 cup (150 g) granulated white sugar 
1/3 cup (67 g) packed brown sugar 
1/2 tsp fine salt 

 
Cream together on medium speed until creamy and pale in colour, scraping down the bowl a few 
times to incorporate everything. Add 1 large egg and cream for another minute or so, again 
scraping down the bowl. 
 
Add the flour-cocoa mixture all at once and stir on low speed until the dry ingredients are almost 
but not quite combined. Add 6 oz (170 g) chopped dark chocolate (or 1 cup chocolate chips) 
and the chopped sesame crunch and mix until the dry ingredients have disappeared and the 
chocolate and sesame crunch are evenly distributed. 
 
Scoop into walnut sized dollops (I used a #40 cookie scoop, which is 1 1/2 tbsp) on the prepared 
baking sheets, leaving about 2" between each cookie (they will spread in the oven!). Bake in the 
preheated 350˚F (325˚F convection) oven for 13-15 minutes, rotating the pans top to bottom and 
front to back half-way through baking, until the edges are just set. Allow the cookies to rest on the 
baking sheets for 5 minutes to firm up before transferring to cooling racks. 
 
Store in an airtight container for up to 4 days. 


