
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 Need

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

1 cup unsalted butter, softened (2 sticks)

1/2 cup granulated sugar

1 cup packed brown sugar

1 teaspoon salt

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 375°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:

2 1/4 cups all-purpose flour1.

1/2 teaspoon baking soda2.

1 teaspoon salt3.

Whisk 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 Vanilla

Once the butter and sugars are well combined, add in the eggs and vanilla extract. Mix until
everything is fully incorporated. The eggs not only add moisture but also help to bind the
ingredients together.

Step 5: Combine Wet and Dry Ingredients

Gradually add the dry ingredient mixture to the butter and sugar mixture. It’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: Fold 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

With 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 Perfect Choc Chip Cookies

To achieve the best results with your easy choc chip cookie recipe, consider the following
tips:

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.

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.

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.

Variations 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

Add 1/2 cup of peanut butter to the butter and sugar mixture for a nutty twist.

3. Double Chocolate Chip Cookies

Replace 1/2 cup of flour with unsweetened cocoa powder for rich, chocolatey cookies.

4. Sea Salt Chocolate Chip Cookies

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. With simple ingredients and straightforward steps, you can whip up a batch of
delicious cookies that will impress family and friends alike. Whether 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

What 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 I 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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