
New York Times Chocolate Chip Cookies 

 

A blend of all purpose and cake flour makes these cookies chewy yet with a delicate texture. 
Packed with dark chocolate chips, (no semi-sweet chips here!), and then left to chill for 24 
hours, which is a real practice in patience, it’s no wonder that these New York Times Chocolate 
Chip Cookies were the talk of the town back in 2009! 

 

Ingredients: 

2 c. minus 2 Tbsp cake flour 

1 and ½ c. all purpose flour 

1 and ¼ tsp baking soda 

1 and ½ tsp baking powder 

1 and ½ tsp. Kosher salt 

1 and ¼ c. unsalted butter at room temperature 

1 and ¼ c. light brown sugar 

1 c. plus 2 Tbsp. granulated sugar 

2 eggs 

2 tsp vanilla extract 

3 and 1/3 c. dark chocolate chips 

Sea salt for sprinkling 

 

Sift together cake flour, all purpose flour, baking soda, baking powder and salt in a large bowl – 
set aside. 

 

Cream together butter adn sugars on medium speed until very light, about 5 minutes. Add the 
eggs, one at a time, mixing well after each addition, then add the vanilla. Reduce the mixer 
speed to low, gradually add the dry ingredients, and mix well until just combined, about 5-10 
seconds. Using a rubber spatula, fold in the chocolate chips. 
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Press plastic wrap against the dough and refrigerate for at least 24 hours, up to 72 hours. 

 

When ready to bake, preheat oven to 350 degrees Fahrenheit. Line baking sheet with 
parchment paper on non-stick baking sheet. 

 

Scoop approximately 3 and ½ oz. of dough, roughly the size of a large golf ball, and place on 
baking sheet. (Don’t flatten balls!). You’ll need at least 3 inches between balls. Sprinkle lightly 
with sea salt and bake until golden brown but still soft, 18-20 minutes. Transfer parchment 
sheet to wire rack for 10 minutes and then transfer cookies onto another cooling rack to cool 
further.  

 

Dough can be kept in refrigerator for up to 3 days. Store cooked cookies in airtight container at 
room temperature for up to 3 days. 
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