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Chewy Chocolate Chip Cookies 

(from Cook’s Illustrated May/June 2009 issue) 

Ingredients: 

 1 ¾ cup unbleached, all-purpose flour 

 ½ tsp. baking soda 

 14 tbsp. unsalted butter 

 ½ cup granulated white sugar 

 ¾ cup packed brown sugar 

 1 tsp. fine kosher or sea salt 

 2 tsp. pure vanilla extract 

 1 large egg 

 1 large egg yolk 

 1 ¼ chocolate chips or chunks (I used bittersweet Ghiradelli chips which I highly 

recommend but you could use semi-sweet) 

 ¾ cup chopped walnuts, optional (you could toast them if you like or use pecans instead) 

 

Directions: 

 In a medium saucepan over medium heat, melt 10 tbsp. of the butter and cook until it 

starts to brown and smell nutty, stirring frequently 

 Remove from heat and cool for 2 minutes, then pour into the mixing bowl of a stand 

mixer fitted with the paddle attachment and stir in the remaining 4 tbsp. of butter, stirring 

to melt 

 Add both sugars, salt and vanilla and mix for 30 seconds 

 Add the egg and egg yolk (do not beat ahead of time) and mix for 30 seconds 

 Let the mixture rest for 3 minutes 

 Mix again for 30 seconds 

 Let rest for 3 minutes again 

 Repeat process until the mixture is thick and pale in color (I had to repeat about 3 times) 

 Preheat oven to 375 degrees F and line baking sheets with parchment or silicone baking 

mats 

 Whisk together the baking soda and flour 

 Remove bowl from stand mixer and, using a rubber spatula, fold in the flour mixture until 

almost incorporated 

 Fold in the chocolate chips and walnuts 
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 Scoop the dough out with a cookie portioner or tablespoon, placing 6 mounds on each 

sheet, as this dough will spread (you could refrigerate dough before baking to prevent so 

much spreading) 

 Bake for 10-12 minutes or until golden brown 

 Cool for 5 minutes on baking sheet and then remove to cooling rack. You may choose to 

fully cool on your baking sheets if desired, just be sure not to overcook in the oven as the 

heat will continue to cook the bottoms of the cookies a bit as they set 


