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Brown Butter-Chocolate Chip Cookies

READY IN SERVINGS CALORIES

©

202 kcal

DESSERT

Ingredients
I:‘ 1 teaspoon baking soda

I:‘ 2 cups bittersweet chocolate coarsely chopped
I:‘ 1large eggs lightly beaten (large)

I:‘ 1large egg yolk (large)
I:‘ 2.3 cups flour all-purpose

I:‘ 0.5 cup granulated sugar
I:‘ 1 teaspoon kosher salt
I:‘ 1 cup brown sugar light

I:‘ 2 tablespoons milk
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2 sticks butter unsalted

1.5 teaspoons vanilla extract pure

Equipment
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bowl

baking sheet
sauce pan
baking paper
oven

whisk
blender

plastic wrap

Directions
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In a medium saucepan, cook the butter over moderate heat until it is browned and nutty-
smelling, about 5 minutes.

Transfer the butter to a small bowl and let it cool to room temperature.

In a medium bowl, whisk together the flour, salt and baking soda. In the bowl of a standing
mixer fitted with the paddle, beat the browned butter with the granulated and light brown
sugars at medium speed until light and fluffy, scraping down the bowl halfway through, about
7 minutes. Beat in the whole egg, egg yolk, milk and vanilla. At low speed, beat in the dry
ingredients, scraping down the bowl as needed.

Mix in the chopped chocolate. Cover the bowl with plastic wrap and refrigerate overnight.
Preheat the oven to 37

Line 3 large baking sheets with parchment paper. Scoop 1/4-cup mounds of cookie dough
onto each baking sheet. There should be 6 cookies per sheet.

Bake one sheet at a time for about 18 minutes, until the cookies are just firm and golden
brown on the bottom.

Transfer the sheet to a rack to cool. Repeat to bake the remaining cookies.

Serve the cookies warm or at room temperature.



Nutrition Facts
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I PROTEIN 4.11% [ FAT 48.84% CARBS 47.05%

Properties
Glycemic Index:6.1, Glycemic Load:7.52, Inflammation Score:-2, Nutrition Score:3.7604347856148%

Nutrients (% of daily need)

Calories: 201.77kcal (10.09%), Fat: 11.02g (16.96%), Saturated Fat: 6.58g (41.12%), Carbohydrates: 23.89g (7.96%),
Net Carbohydrates: 22.71g (8.26%), Sugar: 14.84g (16.48%), Cholesterol: 29.34mg (9.78%), Sodium: 121.3mg (5.27%),
Alcohol: 0.07g (100%), Alcohol %: 0.2% (100%), Caffeine: 10.03mg (3.34%), Protein: 2.09g (4.18%), Manganese:
0.23mg (11.26%), Copper: 0.17mg (8.29%), Selenium: 5.19ug (7.41%), Iron: 1.27mg (7.07%), Magnesium: 23.78mg
(5.95%), Vitamin B1: 0.08mg (5.33%), Phosphorus: 49.09mg (4.91%), Folate: 19.07ug (4.77%), Fiber: 1.19g (4.75%),
Vitamin A: 212.88IU (4.26%), Vitamin B2: 0.07mg (3.96%), Vitamin B3: 0.67mg (3.33%), Zinc: 0.42mg (2.82%),
Potassium: 92.54mg (2.64%), Calcium: 19.53mg (1.95%), Vitamin E: 0.28mg (1.88%), Vitamin B5: 0.14mg (1.4%),
Vitamin K: 1.41ug (1.34%), Vitamin D: 0.19ug (1.25%), Vitamin B12: 0.07ug (1.08%)



