
MIKEY’S CHOCOLATE CHIP COOKIES  
Recipe by Mikey Delang of Midfield Wine Bar 
 
“So, I like to make chocolate chip cookies at home, because it's easy, fun, 
delicious and you can make lots so it's great for sharing! I mean, who 
doesn't love chocolate chip cookies?! I like mine soft and chewy, it's the 
only way.” 
 
TIPS FOR THIS RECIPE: 
 
- brown butter for that deep, nutty, butterscotchy flavour 
- resting dough overnight allows enzymes to break down larger 

carbohydrates, helping with caramelization and giving it a  
deeper flavour 

- tearing and recombining the dough gives the cookies a  
craggier surface 

- hand chopping the chocolate aids in textural and flavour contrast 
- measuring in weight is more accurate rather than in volume 
 
INGREDIENTS: 
 
450g unsalted butter 
 
560g all purpose flour 
6g baking soda 
8g salt 
 
280g sugar 
200g eggs 
20mL vanilla extract 
 
280g brown sugar 
450g chopped dark chocolate 
 
Yields about forty regular sized cookies, (or three super pan cookies.) 

 
 
 
 

INSTRUCTIONS:  
1. Make brown butter in a saucepan by heating butter over 

medium heat till it smells nutty and the milk particles are 
caramelized. Transfer brown butter into a bowl, whisk in an ice 
cube and refrigerate it. You want it start turning opaque before 
using it, you'll get a chewier result this way. 

2. Mix together the dry ingredients in a bowl and set it aside. 

3. In the mixer with a whisk attachment, whisk together the eggs, 
sugar and vanilla at medium speed for about five minutes, until it 
almost resembles a zabaglione. 

4. Switch to a paddle attachment and add the cooled brown butter 
and brown sugar to the egg mixture. Mix at medium speed until 
well combined. Add the dry ingredients mixture, half at a time, at 
low speed till just combined. 

5. Add the chopped chocolate, continue to mix at low speed until 
the dough comes together. Wrap the dough airtight and let it 
rest overnight. 

6. When you're ready to bake, set the oven at 325F and the racks 
to the upper middle and lower middle positions. Using a 1oz ice 
cream scoop, make six to eight dough balls on each baking sheet. 
Tear them and put them back to together so the rough edges are 
sticking out. 

7. Bake them until the edges are golden brown but the middles are 
still soft, for 13-16 minutes, rotating the pans front to back and 
around the racks. 

8. Remove cookies from the oven when done and sprinkle in some 
Maldon salt, gently press them into the cookie. Let it cool for two 
minutes before transferring them to a resting rack. 

9. Repeat steps 6 to 8 with the rest of the dough and let it cool 
completely before storing them away in airtight containers or in 
your bellies. Enjoy! :) 

https://en.wikipedia.org/wiki/Zabaione

