


Chocolate Chunk Cookies
Chocolate chips are perfectly fine here, but I like to chop dark chocolate bars or disks 
of couverture chocolate to get a range of big chocolate puddles to little chocolate bits 
in each cookie.

3/4 cup butter, at room temperature
1 cup packed brown sugar
1/4 cup white sugar
1 large egg
2 tsp vanilla
2 cups all-purpose flour
1 tsp baking soda
1/2 tsp fine salt
1 cup (or so) chopped dark chocolate or chocolate chips

Preheat the oven to 350˚F.

In a large bowl, beat the butter, sugars, egg and vanilla for about 2 minutes, until pale 
and light. Add the flour, baking soda and salt and stir until almost combined; add the 
chocolate and stir just until blended.

 Drop by the scoop or large spoonful onto parchment-lined baking sheets and bake 
for 12-14 minutes, or until golden around the edges but still fairly pale in the middle - 
keep in mind they’ll firm up as they cool. Transfer to a wire rack, if you have one.

Makes about 1 1/2 dozen cookies.





Thin and Chewy Chocolate Chip Cookies
These chocolate chip cookies have a higher ratio of butter and sugar to flour than most 
recipes, making them very thin and chewy, almost candy-like, with a crispy edge. 

1 cup butter, softened
1 1/2 cups packed golden brown sugar
1/2 cup sugar
2 large eggs
2 tsp vanilla
2 cups all-purpose flour
1 tsp baking soda
1/4 tsp fine salt
1-1 1/2 cups semi-sweet chocolate chips or chopped chocolate

Preheat the oven to 350˚F.

In a large bowl, beat the butter and sugars for a minute or two, until pale and light. Beat in the 
eggs and vanilla. Add the flour, baking soda and salt and stir or beat on low speed until almost 
combined; add the chocolate chips and stir until blended.

Drop the dough in large spoonfuls, spacing them at least a couple of inches apart (they 
spread a lot!) on a parchment-lined baking sheet. Bake for about 15 minutes, or until deep 
golden. Use a thin spatula to transfer them to a wire rack to cool.

Makes about 1 1/2 dozen cookies.





Vegan Oatmeal Chocolate Chunk Cookies
A chewy oatmeal-chocolate chunk cookie is a beautiful thing. These use boiling 
water and baking soda in place of the egg. If you're not worried about them being 
vegan, you could use regular butter. 

1 cup plant-based butter or coconut oil
3/4 cup packed brown sugar
1/4 cup sugar
2 tsp vanilla
1 1/2 cups all-purpose flour
1/2 tsp fine salt
1 tsp baking soda
1/3 cup boiling water
1 1/2 cups old-fashioned or quick oats
1 cup (or so) chopped dark chocolate or vegan chocolate chips
1/2 cup chopped walnuts or pecans (optional)

Preheat the oven to 350˚F.

In a large bowl, beat the butter, sugars and vanilla for 1-2 minutes, until pale and 
light. Stir in the flour and salt (or beat it in on low speed). Stir the baking soda 
into the boiling water and stir it in too, along with the oats, chocolate chips and 
walnuts. 

Drop the dough in large spoonfuls (or roll into balls) and flatten slightly with your 
hand. (I like to push a chocolate chunk in the top of each one too, to make sure 
each cookie gets one, and to make them look extra chocolatey. 

Bake for 12-15 minutes, until golden around the edges but still soft in the middle. 
Makes about 2 dozen cookies. 


