Crispy Chocolate Chip Cookies
Ingredients:

· 2 cups all purpose flour
· 1 teaspoon baking soda

· 1 teaspoon salt (I do not recommend kosher salt for this recipe)

· 2 sticks butter (I always prefer unsalted butter when baking)

· ¾ cup granulated sugar

· ¾ cup packed dark brown sugar

· 1 teaspoon vanilla extract

· 2 large eggs

· 2 cups semisweet chocolate chunks (I suggest a Ghirardelli chocolate bar broken into pieces)
Required Equipment:
· Stand or Hand Mixer

· Mixing Bowls

· Cookie Pans
1. Preheat your oven to 350 degrees F and prepare several cookie pans.  I recommend greasing the cookies pans with either unsalted butter or pam cooking spray, preferably butter.
2. Sift the flour, baking soda, and salt together in a bowl. Set this mixture aside.

3. Using a stand mixer, or in another large bowl, cream the butter, white sugar, and brown sugar together.  Let this mix for at least one minute.  Next, add the vanilla extract and combine.
4. Add the eggs one at a time and mix well after each addition.  With your machine on its lowest setting, add the flour mixture in three batches.  This will prevent the flour from getting all over your kitchen.

5. Next, add the chocolate.  At this point, you want to mix your dough as little as possible! Overmixing will stiffen the gluten in the flour, and will result in tough cookies.

6. Using an ice cream scoop to ensure that your cookies are the same size, drop the dough on the pans leaving space between each cookie.  The cookies will spread while baking, so it is important to leave enough room on the pan, even if this means make several batches.
7. Place the pans in the oven on the two top racks and bake for approximately 12 minutes or until the edges and centers are brown.  I suggest swapping the pans places after 6 minutes to ensure even heat distribution.  When finished, place the cookies on a wire rack to cool.
8. Enjoy!
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Also, I suggest making this batter and freezing it for use at a later time.  Cookie batter freezes well, so instead of starting from scratch ever time you want homemade cookies, all you have to do is let the dough defrost, and then bake your cookies as normal.

I credit the chocolate chip cookie recipe on the bag of Nestle chocolate chips and the Tate’s Bake Shop Chocolate Chip Cookies recipe as major influences for my recipe.
