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Brown Butter Chocolate Chip Cookies
Chewy, caramel-edged cookies built on butter cooked until it smells like toasted hazelnuts, packed with puddles of

chopped dark chocolate and finished with a pinch of flaky salt.

Time   120 min Servings   4

What you’ll need.

□   225 g Unsalted butter, cubed □   200 g Dark brown sugar, packed

□   100 g Granulated sugar □   1 whole Large eggs, room temperature

□   1 whole Egg yolk, from a large egg □   10 ml Vanilla extract

□   280 g All-purpose flour □   5 g Baking soda

□   5 g Fine salt □   280 g Dark chocolate (60–70%), chopped into

chunks

□   0 to taste Flaky sea salt, for topping □   15 ml Water (to replace moisture lost from browning)

Let’s make it.

01
Melt the butter in a light-colored saucepan over medium heat. It will foam and sputter as the water cooks off,

then quiet down. Swirl constantly for 5–8 minutes total until the milk solids at the bottom turn a toasty brown

and it smells nutty. Immediately pour into a large heatproof bowl, scraping in all the brown bits. Stir in the water

and let cool 20–30 minutes until warm but no longer hot (about 100°F / 38°C).

02
Add both sugars to the cooled brown butter and whisk 1 minute. Add the egg, yolk, and vanilla and whisk

vigorously for about 1 minute more until thick, glossy, and lighter in color.

03
Whisk the flour, baking soda, and salt in a separate bowl, add to the wet mixture, and fold with a spatula just until

a few streaks of flour remain. Add the chocolate and fold until no dry flour is visible. Cover and refrigerate at

least 1 hour (up to 72 hours for deeper flavor) so the flour hydrates and the cookies spread less.

04
Heat the oven to 350°F (175°C) and line two sheet pans with parchment. Scoop 50 g balls (about 3 tbsp),

spacing them 7 cm apart — about 8 per pan, for roughly 22 cookies. Bake one pan at a time on the middle rack

10–12 minutes, until the edges are golden brown and set but the centers look puffy and slightly underbaked.

Sprinkle with flaky salt as soon as they come out. Cool 10 minutes on the pan to finish setting, then transfer to a

rack.
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Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/brown-butter-chocolate-chip-cookies.js
https://creativecommons.org/licenses/by-sa/4.0/
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