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MY NUMBER ONE
By Joanna Gaines

INGREDIENTS
2 1/2 cups all-purpose

flour
1 heaping teaspoon

baking soda
1/2 teaspoon sea salt
8 tablespoons (1 stick)

unsalted butter, at room
temperature

2 cups packed light brown
sugar

2 large eggs
1 1/2 teaspoons vanilla

extract
1 1/2 cups semisweet

chocolate chips

Arrange a rack in the center of the oven and heat to 350°F.
Line a baking sheet with parchment paper.

Place the flour, baking soda, and salt together in a medium
bowl; set aside.

Place the butter and sugar In a stand mixer fitted with the
paddle attachment. (Alternatively, use an electric hand

mixer and large bowl.) Beat on medium-high speed until
light and fluffy, 2 to 3 minutes. Add the eggs and beat until

blended. Add the vanilla and beat until blended.
Turn the mixer off and add the flour mixture. Mix on

medium speed just until the flour is mixed in, then turn the
mixer to high speed for a few seconds to pull the dough

together; it will be chunky. Add the chocolate chips and beat
on high speed to thoroughly and quickly mix in the chips,

about 5 seconds.
Drop the dough by large spoonfuls onto the prepared

baking sheet; don’t flatten them. Bake until lightly browned
on top, 10 to 11 minutes. Cool on the pan on a rack for 1

minute, then transfer the cookies to the rack to cool
completely. Repeat with the remaining dough.

INSTRUCTIONS
1.

2.

3.

4.

5.



Sally's soft n chewy cookie
By Sallys Baking Addiction

Ingredients
2 and 1/4 cups (280g) all-
purpose flour (spoon &

leveled)
1 teaspoon baking soda

1 and 1/2 teaspoons
cornstarch

1/2 teaspoon salt
3/4 cup (1.5 sticks or 170g)
unsalted butter, melted &

slightly cooled
3/4 cup (150g) packed light or

dark brown sugar
1/2 cup (100g) granulated

sugar
1 large egg + 1 egg yolk, at

room temperature
2 teaspoons pure vanilla

extract
1 and 1/4 cups (225g) semi-

sweet chocolate chips or
chocolate chunks

Whisk the flour, baking soda, cornstarch, and salt together in a large
bowl. Set aside.

In a medium bowl, whisk the melted butter, brown sugar, and granulated
sugar together until no brown sugar lumps remain. Whisk in the egg,

then the egg yolk. Finally, whisk in the vanilla extract. Pour the wet
ingredients into the dry ingredients and mix together with a large spoon

or rubber spatula. The dough will be very soft, yet thick.  Fold in the
chocolate chunks. They may not stick to the dough because of the

melted butter, but do your best to combine them. Cover the dough and
chill in the refrigerator for 2-3 hours or up to 3-4 days. Chilling is

mandatory. I highly recommend chilling the cookie dough overnight for
less spreading.

Take the dough out of the refrigerator and allow to slightly soften at
room temperature for 10 minutes.

Preheat oven to 325°F (163°C). Line two large baking sheets with
parchment paper or silicone baking mats. (Always recommended for

cookies.) Set aside.
Roll the dough into balls. The dough will be crumbly, but the warmth of

your hands will help the balls stay together. Roll the cookie dough balls to
be taller rather than wide, to ensure the cookies will bake up to be thick. 
Bake the cookies for 12-13 minutes. The cookies will look very soft and

underbaked. They will continue to bake on the cookie sheet. Allow to cool
on the cookie sheet for 10 minutes before transferring to a wire rack to

cool completely.

Instructions
1.

2.

3.

4.

5.

6.



Sprinke Chocolate Chip Cookies!
By Dorothy Kern

INGREDIENTS
1/2 cup (113g) unsalted

butter, melted
1/3 cup (66 g) granulated

sugar
1/2 cup (104g) packed

light brown sugar
1 large egg

1 teaspoon (5ml) vanilla
extract

1/2 teaspoon baking
soda

1/2 teaspoon salt
1 1/2 cups (186g) all-

purpose flour
1 1/2 cups (255g)

chocolate chips (semi-
sweet or milk)

1/2 cup sprinkles
(rainbow jimmies

preferred)

Place melted butter in the bowl of a stand mixer fitted with the
paddle attachment (or a large bowl if using a hand mixer). Add
granulated and brown sugars and mix on low speed until the

mixture is smooth. 
Mix in egg and vanilla extract and mix on medium speed until
combined.Mix in baking soda and salt, then slowly mix in flour
and mix just until the batter is smooth and comes together. Be
sure to scrape the sides of the bowl during mixing. Slowly mix

in chocolate chips and sprinkles.
Line a cookie sheet with a silicone baking mat or parchment
paper. Scoop 2 tablespoon balls of dough onto the cookie

sheet. Spacing doesn’t matter because you will be chilling the
dough. Cover with plastic wrap and chill for at least 2 hours.

Preheat oven to 350°F. Line a second cookie sheet with
parchment paper or a silicone baking mat.

Remove the chilled cookie dough balls from the refrigerator
and space them 2-inches apart on the cookie sheets. Bake (2

tablespoon sized cookies) for 11-15 minutes, or until the edges
are a light golden and the tops are no longer glossy. Let cool on

the cookie sheets at least 10 minutes before removing.

INSTRUCTIONS
Note: This dough requires chilling.

1.

2.

3.

4.

5.



Dear Crissy, WOW

Ingredients
2 cups all-purpose flour
1 teaspoon baking soda

½ teaspoon salt
1 cup butter, barely melted but not

too hot 
¾ cup light brown sugar, packed

⅔ cup granulated sugar
2 teaspoons vanilla extract

1 teaspoon apple cider vinegar
1 large egg

2 cups semisweet chocolate chips (I
used half chips and half chunks, but

either is fine)
Coarse sea salt

Preheat oven to 350 degrees. Line a baking sheet with
parchment paper.

In a medium bowl mix together the flour, baking soda
and the salt: Set aside.In a large bowl beat together

the butter, sugars, vanilla extract and the vinegar until
smooth. Beat in the egg just until combined.

Mix the flour mixture into the wet mixture just until
combined. Stir in the chips.

Using a large cookie scoop (about 2 rounded
tablespoons) drop about 3 inches apart onto cookie

sheet.Bake for 8 to 10 minutes, they will look light
brown around the edges and will look underdone in

the center. 
Remove from the oven and immediately sprinkle each

cookie with a little sea salt. 
Allow to sit on the sheet for 10 minutes before moving

to a rack to cool.

Instructions
1.

2.

3.

4.

5.

6.

By Crissy Page



Pudding Chocolate chip coolies! 
Ingredients

1 cup butter softened
3/4 cup brown sugar
1/4 cup granulated

white sugar
1 small package 3.4

ounces Instant vanilla
pudding mix
2 large eggs

1 teaspoon vanilla
extract

2 1/4 cups all-
purpose flour

1 teaspoon baking
soda

1 11 ounce package
milk chocolate chips

Preheat oven to 375 degrees F. In a large
bowl, or stand-mixer, add the butter, both

sugars, pudding mix, eggs and vanilla. Beat on
medium speed until creamy and combined.

Gradually add in the flour and baking soda to
the mixture. Beating on low speed until just

combined. Stir in the chocolate chips.
Drop batter by Tablespoons on un-greased
cookie sheets. Bake for only 8-10 minutes.
(They may not seemed fully baked, but they

are. Do not over bake!)
Remove from oven and let cookies rest and

cool on the cookie sheets. No need to transfer
to wire racks.S

erve with milk and enjoy these delicious devils! 

Instructions
1.

2.

3.

4.

5.


