EASY CHOC CHIP COOKIE RECIPE

EASY CHOC CHIP COOKIE RECIPE IS A DELIGHTFUL TREAT LOVED BY MANY AROUND THE WORLD. THESE COOKIES ARE NOT ONLY
SIMPLE TO PREPARE BUT ALSO INCREDIBLY SATISFYING TO EAT. WHETHER YOU'RE A NOVICE BAKER OR A SEASONED PRO, THIS
RECIPE WILL GUIDE YOU THROUGH THE PROCESS OF CREATING PERFECT CHOCOLATE CHIP COOKIES THAT ARE SOFT, CHEWY, AND
BURSTING WITH CHOCOLATEY GOODNESS.

INGREDIENTS You'LL Neep

BEFORE WE DIVE INTO THE BAKING PROCESS, LET’S GATHER ALL THE NECESSARY INGREDIENTS. HERE’S WHAT YOU’LL NEED:

2 1/4 CUPS ALL-PURPOSE FLOUR

1/2 TEASPOON BAKING SODA

e 1 CUP UNSALTED BUTTER, SOFTENED (2 STICKS)

1/2 CUP GRANULATED SUGAR

e ] CUP PACKED BROWN SUGAR

e | TEASPOON SALT

e 2 TEASPOONS PURE VANILLA EXTRACT

2 LARGE EGGS

® 2 CUPS SEMI-SWEET CHOCOLATE CHIPS

THESE INGREDIENTS ARE FAIRLY STANDARD AND CAN BE FOUND IN MOST KITCHENS. THE KEY TO A GREAT CHOCOLATE CHIP
COOKIE IS USING HIGH-QUALITY CHOCOLATE CHIPS AND FRESH INGREDIENTS.

PREPARATION STEPS

Now THAT YOU HAVE YOUR INGREDIENTS READY, LET’S WALK THROUGH THE PREPARATION STEPS TO MAKE THESE DELICIOUS
COOKIES.

STEP 1: PREHEAT THE OVEN

BEGIN BY PREHEATING YOUR OVEN TO 37 5°F (190°C). PREHEATING IS ESSENTIAL AS IT ENSURES THAT YOUR COOKIES BAKE
EVENLY AND ACHIEVE THAT PERFECT GOLDEN COLOR.

STEP 2: Mix DRY INGREDIENTS

IN A MEDIUM BOWL, COMBINE THE FOLLOWING DRY INGREDIENTS!



1. 2 1/4 cuPs ALL-PURPOSE FLOUR
2. 1/2 TEASPOON BAKING SODA

3. 1 TEASPOON SALT

W/HISK THESE INGREDIENTS TOGETHER UNTIL THEY ARE WELL COMBINED. THIS STEP HELPS TO DISTRIBUTE THE BAKING SODA AND
SALT EVENLY THROUGHOUT THE FLOUR, WHICH IS CRUCIAL FOR ACHIEVING THE RIGHT TEXTURE IN YOUR COOKIES.

STeP 3: CREAM BUTTER AND SUGARS

IN A LARGE MIXING BOWL, CREAM TOGETHER THE SOFTENED BUTTER, GRANULATED SUGAR, AND BROWN SUGAR. USE A HAND
MIXER OR STAND MIXER ON MEDIUM SPEED TO BEAT THE MIXTURE UNTIL IT BECOMES LIGHT AND FLUFFY, WHICH TYPICALLY TAKES
ABOUT 2-3 MINUTES.

STEP 4: ADD EGGS AND V ANILLA

ONCE THE BUTTER AND SUGARS ARE WELL COMBINED, ADD IN THE EGGS AND VANILLA EXTRACT. MiIX UNTIL EVERYTHING IS FULLY
INCORPORATED. THE EGGS NOT ONLY ADD MOISTURE BUT ALSO HELP TO BIND THE INGREDIENTS TOGETHER.

STeP 5: ComINE WET AND DRY INGREDIENTS

GRADUALLY ADD THE DRY INGREDIENT MIXTURE TO THE BUTTER AND SUGAR MIXTURE. |T°S BEST TO DO THIS IN SMALL
INCREMENTS TO AVOID FLOUR FLYING EVERYWHERE. MIX JUST UNTIL THE FLOUR IS INCORPORATED;, OVERMIXING CAN LEAD TO
TOUGH COOKIES.

STeP 6: FoLb IN CHocoLATE CHIPS

Now IT’S TIME TO ADD THE STAR OF THE SHOW: THE CHOCOLATE CHIPS! GENTLY FOLD IN THE CHOCOLATE CHIPS USING A
SPATULA OR WOODEN SPOON. MAKE SURE THEY ARE EVENLY DISTRIBUTED THROUGHOUT THE COOKIE DOUGH.

SHAPING AND BAKING THE COOKIES

W/ITH YOUR COOKIE DOUGH READY, IT’S TIME TO SHAPE AND BAKE THE COOKIES.

STEP 7: PREPARE BAKING SHEETS

LINE YOUR BAKING SHEETS WITH PARCHMENT PAPER OR SILICONE BAKING MATS. THIS WILL PREVENT THE COOKIES FROM STICKING
AND MAKE FOR EASY CLEANUP.

STep 8: Scoop THE DouGH



USING A COOKIE SCOOP OR TABLESPOON, DROP ROUNDED BALLS OF COOKIE DOUGH ONTO THE PREPARED BAKING SHEETS. LEAVE
ABOUT 2 INCHES OF SPACE BETWEEN EACH COOKIE, AS THEY WILL SPREAD WHILE BAKING.

Step 9: BAke THE COOKIES

PLACE THE BAKING SHEETS IN THE PREHEATED OVEN AND BAKE THE COOKIES FOR ABOUT 9- 11 MINUTES. KEEP AN EYE ON THEM,
THE EDGES SHOULD BE LIGHTLY GOLDEN WHILE THE CENTERS LOOK SLIGHTLY UNDERBAKED. THIS WILL ENSURE THAT THE COOKIES
REMAIN SOFT AND CHEWY.

Step 10: CooL THE CookIes

ONCE BAKED, REMOVE THE COOKIES FROM THE OVEN AND LET THEM COOL ON THE BAKING SHEETS FOR ABOUT 5 MINUTES. AFTER
THAT, TRANSFER THEM TO A WIRE RACK TO COOL COMPLETELY. THIS WILL HELP THEM SET PROPERLY AND MAINTAIN THEIR
TEXTURE.

Tips For PerrecT CHoc CHIP COOKIES

TO ACHIEVE THE BEST RESULTS WITH YOUR EASY CHOC CHIP COOKIE RECIPE, CONSIDER THE FOLLOWING TIPS:
o Use RooM TEMPERATURE INGREDIENTS: ENSURE YOUR BUTTER AND EGGS ARE AT ROOM TEMPERATURE FOR BETTER
MIXING.
¢ DoN’T OVERMIX: MIX YOUR DOUGH JUST UNTIL THE DRY INGREDIENTS ARE COMBINED TO AVOID TOUGH COOKIES.

o CHILL THE DOUGH: IF YOU HAVE TIME, CHILL THE COOKIE DOUGH FOR 30 MINUTES BEFORE BAKING. THIS CAN ENHANCE THE
FLAVOR AND PREVENT EXCESSIVE SPREADING.

o EXPERIMENT WITH Mix-INS: FEEL FREE TO ADD NUTS, DRIED FRUITS, OR DIFFERENT TYPES OF CHOCOLATE CHIPS TO
CUSTOMIZE YOUR COOKIES.

® STORE PROPERLY: KEEP YOUR COOKIES IN AN AIRTIGHT CONTAINER AT ROOM TEMPERATURE FOR UP TO A WEEK. YOU
CAN ALSO FREEZE THEM FOR LONGER STORAGE.

V ARIATIONS TO TRY

ONCE YOU’VE MASTERED THE BASIC EASY CHOC CHIP COOKIE RECIPE, WHY NOT TRY OUT SOME VARIATIONS? HERE ARE A FEW
IDEAS:

1. OATMEAL CHocoLATE CHIP CoOKIES

REPLACE 1 CUP OF FLOUR WITH 1 CUP OF OLD-FASHIONED OATS FOR A CHEWY TEXTURE AND ADDED FLAVOR.



2. PeanuT BUTTER CHOCOLATE CHIP COOKIES

ApbD ]/2 CUP OF PEANUT BUTTER TO THE BUTTER AND SUGAR MIXTURE FOR A NUTTY TWIST.

3. DousLE CHocoLATE CHIP Cookies

REPLACE ]/2 CUP OF FLOUR WITH UNS\WEETENED COCOA POWDER FOR RICH, CHOCOLATEY COOKIES.

4. SEA SALT CHocoLATE CHIP CoOokIES

SPRINKLE A LITTLE SEA SALT ON TOP OF THE COOKIE DOUGH BEFORE BAKING FOR A SWEET AND SALTY FLAVOR COMBINATION.

CoNCLUSION

THIS EASY CHOC CHIP COOKIE RECIPE IS A CLASSIC THAT EVERYONE SHOULD HAVE IN THEIR BAKING REPERTOIRE. W/ ITH SIMPLE
INGREDIENTS AND STRAIGHTFORWARD STEPS, YOU CAN WHIP UP A BATCH OF DELICIOUS COOKIES THAT WILL IMPRESS FAMILY
AND FRIENDS ALIKE. W/HETHER ENJOYED FRESH OUT OF THE OVEN OR STORED FOR LATER, THESE COOKIES ARE SURE TO BRING
SMILES TO YOUR FACE. SO GRAB YOUR APRON, PREHEAT THE OVEN, AND GET READY TO INDULGE IN SOME HOMEMADE
CHOCOLATE CHIP GOODNESS! HAPPY BAKING!

FREQUENTLY AskeD QUESTIONS

\W/HAT ARE THE BASIC INGREDIENTS NEEDED FOR AN EASY CHOCOLATE CHIP COOKIE
RECIPE?

THE BASIC INGREDIENTS INCLUDE ALL-PURPOSE FLOUR, BAKING SODA, SALT, UNSALTED BUTTER, GRANULATED SUGAR, BROWN
SUGAR, VANILLA EXTRACT, EGGS, AND CHOCOLATE CHIPS.

How LONG DOES IT TAKE TO PREPARE AND BAKE EASY CHOCOLATE CHIP COOKIES?

PREPARATION TYPICALLY TAKES ABOUT 10-15 MINUTES, AND BAKING USUALLY REQUIRES AROUND 10-12 MINUTES, MAKING
THE TOTAL TIME ABOUT 25-30 MINUTES.

CAN | USE DIFFERENT TYPES OF CHOCOLATE IN MY EASY CHOCOLATE CHIP COOKIE
RECIPE?

YES, YOU CAN USE DARK CHOCOLATE, MILK CHOCOLATE, OR WHITE CHOCOLATE CHIPS, OR EVEN A MIX OF THEM ACCORDING TO
YOUR PREFERENCE.

\WHAT IS THE BEST WAY TO STORE LEFTOVER CHOCOLATE CHIP COOKIES?

STORE LEFTOVER COOKIES IN AN AIRTIGHT CONTAINER AT ROOM TEMPERATURE FOR UP TO A WEEK. FOR LONGER STORAGE, YOU
CAN FREEZE THEM IN A FREEZER-SAFE BAG.



ARE THERE ANY TIPS FOR MAKING CHEWY CHOCOLATE CHIP COOKIES?

TO MAKE CHEWY COOKIES, USE MORE BROWN SUGAR THAN WHITE SUGAR, UNDERBAKE THEM SLIGHTLY, AND LET THEM COOL ON
THE BAKING SHEET FOR A FEW MINUTES BEFORE TRANSFERRING TO A WIRE RACK.
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