
THE BEST CHOCOLATE CHIP COOKIES 
If you're North American, you probably want to know if these are crunchy or chewy and they're both: 

crunchy if you bake them a few extra minutes, chewy if you don't. So you decide. Personally, I like them 
chewy. But with my freezing and salt habit, I'm not really one to judge, am I? 

BY: THE SHORTLISTS 
Makes 30 to 40 perfect chocolate chip cookies 

 
3/4 cup (170 grams) butter, melted and slightly cooled 
1 cup brown sugar, packed 
1/2 cup white sugar 
2 eggs 
1 tsp vanilla extract 
2 cups flour 
1/2 tsp baking soda 
1 1/2 tsp salt 
 1 cup (250 grams) chocolate chips (I always use dark or a mixture of dark and white, and I always 
always always add extra dark chocolate chunks, and so should you) 
 
Preheat the oven to 350°F/180°C. In a large bowl, beat the melted butter and sugars together until 
creamy. Add the eggs and vanilla and beat until uniform. In a separate bowl, mix the flour, baking soda 
and salt together, then gently mix into the other bowl. Stir in the chocolate chips and chunks until 
mixed in. 
 
Side note: After much experience, I've learned it's helpful to refrigerate your dough for a few minutes. 
It allows for much easier handling, but you can totally skip it. On the other hand, you can make the 
dough up until this point and refrigerate it overnight. Whatever floats your boat! 
 
So take two baking trays and plop a heaping tablespoons of dough 1" apart (I usually get about 8 per 
tray). Make them as big or small as you want. Don't flatten them too much, they'll flatten themselves. 
But if you want them really crispy, go ahead and flatten them with the bottom of a glass. You may need 
to bake two batches or so if you're oven doesn't fit 4 trays (or you don't own 4 trays, both of which 
apply to me).  
 
For chewy cookies: Bake for 9-12 minutes. For extra chewy, you really want to under bake them. 
They're ready when you touch the side of a cookie with your finger and it's just firm. Take them out 
even if they look totally under done; they firm up as they cool. Cool on the tray at least 5 minutes or 
they won't come off easily with a spatula. Wait 5 minutes before eating (with milk, obviously) so as not 
to burn the roof of your mouth with melted chocolate. 
 
For crunchy cookies: are you insane? Psha, fine. If you still want them crunchy, bake for 12-14 
minutes or until golden brown on top.  
 
For both: Cool on a wire rack before storing in an airtight container up to two weeks (or the freezer up 
til when I get there and steal them.) Wait 5 minutes before eating (with milk, obviously) so as not to 
burn the roof of your mouth with melted chocolate. 
 


