
Cookie Recipe
Recipe

Ingredients:

2 and 1/4 cups (280g) all-purpose flour
(spooned & leveled)
1.5 teaspoon baking soda
1/2 teaspoon salt
3/4 cup (170g / 12 Tbsp) unsalted butter,
melted & cooled 5 minutes

Notes:

Prep Time:  15-20 MINUTEs
Cook Time: 12 Minutes
Serves: 20

METHOD:

Preheat oven to 325°F (163°C). Line large baking sheets with parchment paper or silicone
baking mats. Set aside.
Whisk the flour, baking soda, and salt together in a large bowl. Set aside.
In a medium bowl, whisk the melted butter, brown sugar, and granulated sugar
together until no brown sugar lumps remain. Whisk in the egg and egg yolk. Finally,
whisk in the vanilla extract. Pour into dry ingredients and mix together. Fold in the
chocolate chips.
Roll dough into a balls. Place 8–9 balls of dough onto each cookie sheet. 
Bake the cookies for 12–13 minutes or until the edges are very lightly browned. 

3/4 cup (150g) packed light or dark
brown sugar
1/2 cup (100g) granulated sugar
1 large egg + 1 egg yolk, at room
temperature
2 teaspoons pure vanilla extract
1 and 1/4 cups (225g) semi-sweet chocolate
chips or chocolate chunks

https://sallysbakingaddiction.com/how-to-measure-baking-ingredients/

