Satted Chewy Chscslate Chip Coshies

Serves: 36 cookies Print

Ingredients:

2 % cups all purpose flour

1 tsp baking soda

1 tsp salt

1 tsp cornstarch

2 sticks (1 cup) unsalted butter, softened
1 cup brown sugar

% cup granulated sugar

1% tsp vanilla

2 eggs

1 heaping cup dark chocolate chips
1 heaping cup milk chocolate chips

flaky sea salt, for sprinkling

Directions:
1. Inamedium bowl, mix the flour, baking soda, salt, and cornstarch with a fork to incorporate the ingredients. Set aside.
2. To the bowl of a stand mixer fitted with the paddle attachment, add butter, both sugars, and vanilla. Beat on medium speed
until the mix looks light and fluffy, about 2 mins. Add eggs 1 at a time, and beat until incorporated.
3. Reduce the mixer speed to low, and gradually add in the flour mix until it is just incorporated into the dough. Scrape down the
sides of the bowl, and add both chocolate chips to the bowl. Stir the chocolate chips and any flour from the sides of the bowl
into the dough by hand using a silicone spatula or wooden spoon. Place the bowl in the fridge to chill the dough for at least 2
hours or up to overnight.
4. Preheat the oven to 350 degrees. Line a large cookie sheet with parchment paper. Roll dough into 2 tbsp balls, and place them
on the prepared cookie sheet spaced roughly 2 inches apart. Sprinkle the top of each dough ball with a pinch of flaky sea salt.
Bake for 10-12 mins until the edges just start to turn golden brown and the tops look set but still light in color. Remove from
oven, and immediately smack the tray of cookies on the countertop to release any air bubbles. Transfer cookies to a cooling
rack. Repeat as necessary with remaining dough, making sure the cookie sheet cools down between each batch. Serve!
Recipe nates:

*If you don't have a stand mixer, you can mix the dough using a hand mixer. Beat the butter and sugars as listed in the recipe. Add eggs

one at a time. But, beat in 1/3 of the flour mix at a time until it is just combined. Stir in the chocolate by hand.
*| like to use a 2 tbsp (medium) cookie scoop for portioning out the dough. Then, | just quickly roll it in my hands to form a ball.
*It's tempting not to chill the dough, but it really does help keep the cookies from spreading like crazy. It will take a few batches to make

all of these cookies, so make sure you keep your dough chilled in the fridge until it's time to roll the next batch of dough.

*Leftover cookies will stay fresh in an airtight container for 3-4 days.

*| like to use Maldon salt to top these cookies. You can certainly make these cookies without the salt on top, and they'll be equally as

delish.






