
The Best Chocolate Chip Cookie Recipe
The best chocolate chip cookie recipe. This turns out perfect chocolate chip cookies every time – you’ll
never have to try another recipe!

Course Cookies
Cuisine Dessert

Servings Prep Time
2 DOZEN COOKIES 10 MINUTES

Cook Time
9-12 MINUTES

Ingredients

1/3 cup  butter softened
1/3 cup  shortening
1/2 cup  packed brown sugar (I always use dark)
1/2 cup  granulated sugar
1  egg

1 teaspoon  vanilla
2 cups  semi-sweet or milk chocolate chips
1 3/4 cup  all-purpose flour
1 teaspoon  baking soda
3/4 teaspoon  salt

 coarse salt for sprinkling

Instructions

1. Preheat oven to 375.

2. In a stand mixer, beat butter and shortening together until combined (about a minute). Add
sugars and beat another minute or two. Add vanilla and egg. Beat again.

3. Mix in the chocolate chips.

4. Add the flour, soda, and salt. Mix JUST until combined. It will look over-floured for a few
seconds, but should come together fairly quickly.
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5. Scoop golf-ball size spoonfuls of dough onto cookie sheet, sprinkle each ball with a pinch of
kosher or sea salt and bake for 9-11 minutes (mine are 11 minutes, every time, except when
I’ve made them in a higher altitude like Utah, and there it’s about 9 minutes). They should be
light-colored and puffed when they come out of the oven, but dry-looking (not shiny or wet). Let
cool on the pan for about 5 minutes then transfer to cooling rack.
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