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Dark Chocolate Chip Cookies 
 
 

EQUIPMENT 
 

Stand Mixer with Paddle Attachment, Mixing Bowls, Scales, Baking Trays, Baking Paper, Spatula, Clingfilm 
 
 

INGREDIENTS 
 

385gm Plain Flour, 5gm Bi-Carb Soda, 5gm Salt,  
280gm Dark Chocolate Buttons,  

140gm Dark Brown Sugar, 130gm Caster Sugar, 2 Whole Eggs, 225gm Soft Butter 
 
 

METHOD 
 

Place butter, brown sugar and caster sugar into the bowl of a stand mixer fitted with a paddle attachment and whip on 
high speed until pale and creamy. 

 
Add the eggs to the butter mixture one at a time and mix well in-between each addition. Once the eggs are incorporated add 

the chocolate bits and mix briefly to combine. 
 

Remove the bowl from the mixer and fold through the salt and flour until a soft dough is formed. 
 

Lay out a sheet of cling film and scoop out mounds of dough onto the cling film and roll the dough into a sausage shape. 
Place the dough into the fridge to rest for 40 minutes. 

 
Line 2 baking trays with baking paper. 

 
Once rested remove the dough from the cling film and cut it into 2cm thick pieces. Roll each piece of dough into a ball and 

place on the baking trays leaving some room in-between each cookie. 
Place the trays in a pre-heated oven combi setting 190˚C for 15-18 minutes until golden. 

 
Once baked remove the trays from the oven and leave to cool slightly.  

Keep the cookies in a sealed container for 2-3 days or eat straight away with a cold glass of milk. 
 
 

HINTS & TIPS 
 

- Always cool biscuits or cookies on the baking tray they were baked on. This ensures the cookies have that little chewy soft 
centre everybody loves. 

 


