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The Perfect Chocolate Chip Cookie

The Perf ect Chocolate Chip Cookie
f rom Cook's Illustrated, May/June 2009

1 3/4 cups (8 3/4 ounces) all-purpose f lour 
1/2 teaspoon baking soda 
14 tablespoons (1 3/4 sticks) unsalted butter 
1/2 cup (3 1/2 ounces) granulated sugar
3/4 cups (5 1/4 ounces) packed dark brown sugar 
1 teaspoon salt 
2 teaspoons vanilla extract 
1 large egg 
1 large egg yolk 
1 1/4 cups semisweet chocolate chips or chunks 
3/4 cup chopped pecans or walnuts, toasted (optional) (I omitted)

Preheat oven to 375 F. Line 2 large baking sheets with parchment paper.

In a medium bowl, whisk the f lour and baking soda together.

Set a medium skillet over medium-high heat and add 10 tablespoons of  the butter. Cook until melted, about
2 minutes, then lower the heat slightly and continue cooking until the butter is golden brown with a nutty
aroma. Swirl the pan f requently to ensure the butter browns evenly. Transf er the browned butter to a
heatproof  bowl and add the remaining 4 tablespoons of  butter, stirring until it  melts completely.

Whisk the brown sugar, granulated sugar, salt and vanilla into the butter until f ully incorporated. Add the egg
and egg yolk and whisk until the mixture is completely smooth, about 30 seconds. Let the mixture stand f or
3 minutes, then whisk f or 30 seconds. Repeat the resting and whisking 2 more times until the mixture is
thick, smooth, and shiny. Add the f lour mixture to the bowl, stirring with a rubber spatula until just
incorporated. Finally, stir in the chocolate chips and nuts (if  using).

Portion the dough into large balls, each about 3 tablespoons, and arrange them 2 inches apart on the
prepared baking sheets. Bake, 1 tray at a t ime, until the cookies are golden brown and puf f y, with edges
that are just set and centers that are sof t, about 10-14 minutes. Remove the baking sheet to a wire rack
and let the cookies cool completely.
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