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Sexy Chocolate Chocolate Chip 
 
Perhaps the best cookies ever.  
 
Prep Time: 10 minutes 
Baking time: 8.5 minutes per batch  
Equipment: 

• Stand or hand mixer 
• Large Bowl 

 
What you need:  
 
2 ¼ cups all purpose flour 
1/3 cup cocoa powder 
1 tsp baking soda 
½ tsp salt (NOT OPTIONAL) 
2 sticks butter, room temperature 
¾ cup dark brown sugar 
¾ cup granulated sugar 
1 tsp vanilla 
2 eggs 
2 cups semisweet chocolate chips 
 
To make:  
 
Preheat oven to 375 degrees 
 
In the large bowl combine flour, cocoa powder, baking soda and salt. You can sift them 
together if you like, but usually I just dump them into the bowl and then whisk to combine 
and aerate. Set aside. 
 
In the bowl of your stand mixer place the butter, sugars, and vanilla. Beat at medium high 
speed until thoroughly creamed together, approximately 2 minutes. Add the eggs and beat 
well. Turn the mixer to low and gradually add the dry ingredients. I usually do it in three 
installments. I’ll turn off the mixer, add a third, turn the mixer to low, let it combine, then 
repeat. Once all the dry ingredients have been integrated, add in the chocolate chips, give 
it one last fast mix, and you’re ready to bake.  
 
I use a 2 teaspoon spring-loaded scooper to place 12 cookies on my cookie sheet, which will 
yield approximately 3 dozen. Flatten each dough ball just slightly. Place on the middle rack 
and bake for EXACTLY 8 and a half minutes. Seriously. Let the cookies cool on the pan for a 
minute or two before moving them to cooling racks. Perfect every time.  
 
Tips 

• These are amazing when you serve them warm with a scoop of vanilla ice cream. You 
can go the extra mile and make it a sundae with hot fudge and whipped cream, or 
double the cookie size and make them into ice cream sandwiches. To die for.  
 


