
 
 
 
 
 
 
 
 

Chunky Chocolate Cookies (makes approx. 30) 

 

 
 
Ingredients: 
170g butter 
1 cup white sugar 
¾ cup brown sugar 
2 tsp vanilla extract 
2 large eggs 
3 cups plain flour 
1 ½ tsp baking soda 
½ tsp sea salt flakes 
2 cups milk chocolate bits 
 
 
 
 
 
Method: 

1. Preheat oven to 180⁰C/160⁰C fan forced. 
2. Line 3-4 large baking trays with baking paper. 
3. Melt the butter in a large bowl. 
4. Add the sugar and beat with an electric hand mixer until fully combined. 
5. Add the eggs and vanilla and beat until smooth. 
6. Stir in the flour, baking soda and sea salt until nearly combined. 
7. Fold through the chocolate bits. 
8. Using a dessert spoon, scoop up the mixture and place on the prepared baking trays, leaving 

around 3-4cm apart, allowing for spreading.  The mixture should be a rough ball shape.  
Using clean hands, press each ball to slightly flatten.  

9. Bake for around 35 minutes.  Allow them to cool for about 5 minutes on the baking tray 
before placing them on a wire rack to thoroughly cool. 

 
These cookies can also be made gluten free by substituting the plain flour to gluten free flour. 

  
 

 

 

Recipe cooked and photographed by Danni Lum 


