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When my husband, Josh, and I got married in 2011, I began baking Chocolate
Chip Cookies at his request. Wanting to find the PERFECT cookie, I began
experimenting with recipes as fact-finding missions. I’ve dabbled with the back
of the Toll House bag, browned gallons of butter, slammed baking sheets on my
counter (much to my poor dogs’ chagrin), and even gave the $250 Neiman
Marcus cookie recipe a spin (oats have no place in a chocolate chip cookie,
IMHO). Finally, after ten years of marriage and cookie analysis, I’ve landed on

what I think is my favorite chocolate chip cookie recipe. It’s not too fussy (though the dough does require a
timeout in the fridge), not too sweet, and always results in emphatic sighs of delight after the first gooey
bite. This cookie is chewy and crispy at the edge, and soft and melty in the center--the result of a decade
of delicious “research” with my husband, one cookie at a time (ok fine, sometimes two).

Makes about 13 cookies, depending on size

Ingredients:
2 cups (260g) unbleached all-purpose flour
½ teaspoon baking soda
1 ½ teaspoons Instant Espresso Powder
14 tablespoons (1 ¾ sticks; 198g) Unsalted butter, divided into 1-Tbsp pieces
½ cup (100g) granulated sugar
¾ cup (150g) dark brown sugar
1 ½ teaspoons Kosher salt (Diamond Crystal)
2 teaspoons Vanilla extract
1 large egg
1 large egg yolk
½ cup (87g) Semi-Sweet Chocolate Chips (like Guittard)
½ cup (80g) Dark Chocolate Discs (70% cocoa–can sub chopped chocolate from a bar)
¾ cup (87g) Chopped, toasted walnuts or pecans (optional)

Method:
1. Whisk together flour, baking soda, and espresso powder in a medium bowl and set aside.

2. In a saucepan over medium-high heat, melt 1 stick of butter (8 tablespoons; 115g).
Continue cooking until butter begins to brown. Swirl pan constantly until butter has
foamed and takes on a dark golden brown color and smells nutty. Watch carefully, as it can
quickly go from dark to burnt. Carefully pour browned butter into a large heat-proof bowl,
scraping all the browned bits from the pan by using a heat-proof spatula.

3. Immediately whisk the remaining butter pieces into the browned butter, until melted. Add
sugars, salt, and vanilla to the bowl, and whisk to fully incorporate.
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4. Add egg and egg yolk and whisk until smooth with no lumps remaining, about 30 seconds.
Let mixture stand for 2-3 minutes to let the sugars melt, then whisk for another 30
seconds. Repeat this rest-and-whisk process 3 times, total. Mixture should seem
thickened, smooth, and shiny.

5. Using a spatula, stir in dry ingredients until just combined (and a few flour streaks still
remain). Stir in chocolate chips, discs, and nuts (if using) until evenly distributed and no
flour pockets remain. Refrigerate dough for at least 2 hours, or overnight.

6. Once dough has chilled, scoop into balls that are slightly bigger than a golf ball. (At this
point, I put them on a quarter sheet tray in the freezer, once frozen solid, I transfer them to a
resealable freezer bag, so I always have homemade CCC dough at the ready!).

7. Place cookies 2” apart on lined baking sheets (or a nonstick cookie sheet).

8. Bake at 375ºF for 10-14 mins** until cookies are golden brown and puffy in center, but
edges are darker and fully set. Transfer cookie sheet to a rack to cool completely (or at
least 10 minutes).

*Notes
If baking from frozen, I let dough balls sit out for 20-30 mins while the oven preheats and bake for

16-20 mins.

© 2022, Anthony Underwood, Au Media Inc.; All rights reserved. 2


