Brownie Drop Cookies 
With Macadamia Nuts
6 squares milk chocolate baking chocolate

2 tbsp unsalted butter

2 eggs

¼ tsp vanilla extract

1 cup sugar

1/3 cup flour

½ tsp baking powder

¾ cup macadamia nuts

Pinch of salt

· Preheat oven to 350 f.  Lightly grease and flour a 
      cookie sheet.
· Melt chocolate and butter slowly in top of a double 
      boiler.  Remove from heat and let cool slightly.
· In a large bowl, beat eggs until light and pale.  Add 
      vanilla and sugar and beat until very thick.  Mix in 
      melted chocolate.
· Sift flour with baking powder and salt.  Blend into 
      batter and stir in nuts.
· Drop small spoonfuls of batter onto cookie sheet and 
      bake about 10 minutes.  Carefully transfer to wire 
      racks and let cool.
