150G GRANULATED SUGAR
200G LIGHT BROWN SUGAR
2 LARGE EGGS

1 TEASPOON VANILLA EXTRACT
352G ALL PURPOSE FLOUR

1 TEASPOON FINE SEA SALT

2 TEASPOONS BAKING SODA

Phix-Vns

MIX IN
340-480G SEMI-SWEET
CHOCOLATE CHIPS, CHUNKS,
OR CHOPPED CHOCOLATE

ADD
57G BUTTER TO RECIPE,
BROWN BUTTER UNTIL
NUTTY. COOL AND CONTINUE
WITH STEP #3. MIX IN 340G
CHOCOLATE CHIPS AND 170G
ENGLISH TOFFEE BITS.
SPRINKLE BALLS WITH
COARSE SEA SALT BEFORE
BAKING

ADD
362G OF NUTELLA AND
CONTINUE WITH STEP #3.
MIX IN 170G WHITE
CHOCOLATE CHIPS, & 1/2
CUP TOASTED CHOPPED
HAZELNUTS

MIX IN
170G WHITE CHOCOLATE
CHIPS, & 120G CHOPPED
MACADAMIA NUTS

1 Cookic Dough 9 W

BASIC DOUGH INGREDIENTS & RECIPE

227G SOFTENED UNSALTED BUTTER

1.PREHEAT OVEN TO 375 DEGREES FAHRENHEIT. LINE A
BAKING PAN WITH PARCHMENT PAPER AND SET ASIDE.

2. SIFT SALT, FLOUR, AND BAKING SODA INTO A BOWL
AND SET ASIDE.

3. CREAM BUTTER AND SUGAR UNTIL PALE AND FLUFFY.
ADD EGGS (ONE AT A TIME) AND VANILLA AND MIX
UNTIL FULLY COMBINED.

4. ADD IN DRY INGREDIENTS AND MIX-INS. MIX BY HAND
UNTIL BARELY COMBINED TO PREVENT OVERMIXING.

5. CHILL DOUGH FOR 2-3 HOURS OR OVERNIGHT.
REMOVE FROM FRIDGE AND ALLOW TO COME TO ROOM
TEMP. USE A ***#40 SIZE SCOOP AND SCOOP YOUR
COOKIE BALLS ONTO THE SHEET PAN. BAKE FOR 8-10
UNTIL THEY ARE JUST STARTING TO BROWN ON TOP.
COOL COOKIES ON YOUR SHEET PAN FOR 2-3 MINUTES
BEFORE MOVING TO A COOLING RACK.

***THIS YIELDS APPROX. 20 MEDIUM-SIZED COOKIES

MIX IN 170G
ENGLISH TOFFEE BITS, 170G
SEMI-SWEET CHOCOLATE
CHIPS, 1 CUP CRUSHED
SALTED POTATO CHIPS, %
CUP CHOPPED PRETZELS, & 1
CUP M&MS

MIX IN
280G QUICK COOKING OAT
1 CUP SOAKED AND DRIED
RAISINS, & 2 TEASPOONS
GROUND CINNAMON

2 CHOPPED
HERSHEY'S MILK CHOCOLATE
BARS (HALF IN DOUGH AND
HALF TO TOP BEFORE
BAKING), 113G SEMI-SWEET
CHOCOLATE, 113G CHOPPED
GRAHAM CRACKERS, & 1 CUP
MINI MARSHMALLOWS (HALF
IN DOUGH AND HALF TO TOP
BEFORE BAKING)

MIX IN 100G
SWEETENED SHREDDED
COCONUT, 170G SEMI-SWEET
CHOCOLATE CHIPS, & 2-3
TABLESPOONS COCONUT
RUM

ADD IN 240G
CRUNCHY PEANUT BUTTER &
CONTINUE WITH STEP #3.
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