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This cookie is how I like my chocolate chip cookies—a little bit crispy
on the outside and then soft on the inside. I don’t like them crispycrunchy all the way through. And I don’t like them all soft or cakey
either. Avoiding overbaking is key. The more you bake a cookie, the
harder a cookie gets. (So if you like yours all crispy, bake the cookies
for a couple of extra minutes.) Don’t overcream the butter and sugar.
The more you cream it, the more it will spread out when you bake it.
I don’t like an extremely thin chocolate chip cookie. This one is thin
Makes 12 cookies
175g / 11⁄3 cups plus 1 Tbsp allpurpose flour
5g / 3⁄4 tsp baking soda
1⁄4 tsp fine sea salt

but thick enough to have a different texture inside. Chilling the cookie
dough before baking also helps prevent spread and keeps the center
soft. I like to use bigger pieces of chocolate, not small chips. That way,
there’s more melted chocolate throughout. When you bite into the
cookie, you get full chunks of soft chocolate.

110g / 1⁄2 cup unsalted butter, pliable
but still cold
130g / packed 3⁄4 cup plus 1 Tbsp light
brown sugar

Preheat the oven to 350°F. Line a baking sheet with parchment

100g / 1⁄2 cup granulated sugar

paper.

1 egg

Sift the flour, baking soda, and salt into a bowl and set aside.

150g / 1 cup plus 2 Tbsp chopped
dark chocolate (60% to 72% cacao)

Place the butter and both sugars in the bowl of a stand mixer fitted
with the paddle attachment. Cream the mixture on medium speed
until just incorporated—but no longer. Scrape down the bowl, add
the egg, and mix until just incorporated.
Add the flour mixture to the butter mixture all at once. Again
mix until just incorporated. Fold in the chocolate just until evenly
incorporated.
Using a #40 (2 oz) ice cream scoop, portion the dough onto the
prepared baking sheet, wrap with plastic wrap, and chill overnight in
the refrigerator. (You can also freeze the scooped dough until solid
and then transfer to a resealable plastic bag and freeze for up to
2 weeks. Bake straight from the freezer.)
Remove the cookies from the refrigerator and bake until the edges
are crispy and golden, 8 to 10 minutes. (Bake for less time if you like
your cookies chewy and longer if you like them crispier.) Cool on
the baking sheet or serve warm. The cookies will keep in an airtight
container for up to 5 days.
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