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Ingrédients

» 210 g de farine T45

e 210 g de farine T55

» Une petite cuillére a café de bicarbonate de soude
Une cuillére a café de levure chimique

Une pincée de sel

250 g de beurre doux, a température ambiante
250 g de sucre brun

200 g de sucre blanc

2 ceufs

I gousse de vanille ou extrait de vanille

+ 500 g de chocolat

» 150g de kadayif

Préparation
1. Emietter et faire dorer le Kadayif 4 la poéle ou au four. Réserver..
2. Meélanger les farines, le bicarbonate, la levure chimique et le sel. Réserver.
3. A I’aide d’un batteur, fouettez le heurre et les sucres jusqw’a obtenir un mélange _
crémeux. (3-5 minutes)
4. Ajouter les ceufs, et la vanille.
5. Ajouter les ingrédients secs ef mélanger briévement..
6. Incorporer les pépites de chocolat et le kadayil refroidi
7. laisser reposer la pate aun réfrigérateur 24 4 72 heures.
8. Préchauffer le four 4 180 °C.
9. Former des boules de péte , les disposer sur une plague recouverte de papier cuisson.
10. Cuire 10 a 15 minutes, jusqu’a ce que les cookies soient dorés dessous mais encore

moelleux.
11. Laisser refroidir quelques minutes sur grille avant dégustation.

Observations

e Chocolat : 60 % minimum selon Torres. J’al fait un mix noir 52 % + praliné, et ¢ca
fonctionne trés bien.

e Torres ajoute de la Fleur de set avant cuisson..

o Deux farines pour la texture a cause du taux de protéines... pas totalement convaincu,
mais je joue le jen.

» Repos +24 h : vraie différence de goiit, saveur de vanille et caramel beaucoup plus
présents. Testé et validé.

e Deux sucres : un équilibre le brun pour le moelleux et le goiit, le blanc pour éviter un
cookie trop foncé et trop mou.

e Pour éviter qu’il ne s’étalent trop, poser les boules de pate sur la plaque de cuisson et
remettre la plaque au frigo avant cuisson dans le four préchauffe
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Chocolate Chip

Cookies

Recipe from Jacques Torres
Adapted by David Leite

Updated Nov. 17, 2025

Ryan Liebe for The New York Times. Food Stylist: Barrett Washburae.

Total Time 45 minutes, plus chilling

Rating % Y % Y Kk (19,159)

You may have memorized the foolproof gem on the back of the Toll House bag, given to the world by Ruth Graves Wakefield in the
1930s. But this may become your new favorite chocolate chip cockie recipe. Its a little more complicated, and you'll have to plan
shead: After assembling the dough, you rmust chill it for at least 24 hours before baking it, and preferably up to 36. This allows the
dry ingredients time to soak up the wet ones, which resohts in a frrmerdough. lieads io a marveloosly chewychocalate-sich cookie.

Don't skimp on good chocolate, and the sea salt is not an option — it’s the beacon at the top of this gorgeous treat. (You can
certainly put this recipe together by hand, but a stand mixer makes it easy work. If you're in the market for one, our colleagues at

The Wirecutter have tested quite a few, and they've put together an excellent guide to the best.) Discover more ideas for the

holidays here. —David Leite

INGREDIENYTS

Yietd: 14 dozen 5-inch cockies

2 cups minus 2 tablespoons cake flour (8%
aunces)

1% cups bread flour {8% ounces)

1% teaspoons baking soda

1% teaspoons baking powder

1% tesapoons coarse see salt, plua mere for
sprinkling

1% cups unsalted butter (234 sticks)

1% cups light brown sugar (10 punces)

1 cup plus 2 tablespoons granulated sugar (8
ounces)

2 large eggs

2 teaspoons natural vanilla extract

1% pounds bitterswesl chocolate disks or
féves, at least 80 percent cacae content (see
note)

PHRHEPARATION

Step 1
Sift flours, baking soda, baking powder and salt into a bowl. Set aside.

Step 2

Using a miger fitted with paddle attachment, cream buiter and sugars together until
very light, about 5 minutes. Add eggs, ore at a time, mixing well after each addition.
Stir in the vanilla. Reduce speed to low, add dry ingredients and maix until just
combined, 5 to 10 seconds. Drop chocolate pieces in and incorporate them without
breaking them. Press plastic wrap against dough and retrigerate for 24 to 36 hours.
Dough may be used in batches, and can be refrigerated for up to 72 hours.

Step 3
When ready to bake, preheaf oven to 350 degrees. Line a baking sheet with
parchment paper or a nonstick baking mat. Set aside.

Step 4

Scoop 8 3%-ounce mounds of dough (the size of generous golf balls) onto baking
sheei, making sure to turn herizontaily any chocolate pieces that are poking up; it
will make for a more attractive cookie. Sprinkle lightly with salt and bake until golden
brown but still soft, 18 to 20 minutes. Transfer sheet to a wire rack for 10 minutes,
then slip cookies onto another rack to cool a bit more. Repeat with remaining dough,
or reserve gough, refrigerated, for haking remaining batches the next day. Eat warm,
with a big napkin,



