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			The folks at my laundromat love me. I’d like to think that it’s because of my effervescent personality, but in reality it’s because I drop off a big box of assorted cookies during the holidays every year—Eggnog Snickerdoodles (this page), Neapolitan Checkerboard Cookies (this page), Chewy Brownie Cookies (this page), to name a glorious few. One day I heard one of them whisper, “That’s the Cookie Man.”

			My name may be Vaughn, but you can call me the Cookie Man, the Cookie Monster, V.V. or That Guy From That Thing I Saw Once. I’ve been baking since I was about seven years old. I would wake up on Saturday mornings, traipse into the kitchen screaming Spice Girls songs and pull out every sprinkle and food coloring we had in the baking cabinet. Colors of the world, spice up your life! I would surprise my mom with a homemade monstrosity that vaguely resembled something I had seen on the Food Network the day before. (The real surprise for her was the green food coloring that now Pollocked all her favorite dish towels.) But in my family I was always encouraged to use my imagination in the kitchen, even when it made a mess. This was especially true with my grandma, whom I called Nannie.

			Some of my favorite childhood memories involve homemade cookies and “dip milk” at Nannie’s house after a morning of helping her pull weeds in the hot North Carolina sun, or while glued to her afternoon soaps. (I was too young to understand the intricate plotlines of General Hospital, but the cookies kept me occupied.) As I grew older, I joined her in the kitchen to make divinity, an old-fashioned Southern nougat, and pralines for Christmas; oatmeal-raisin cookies when my cousins came over; or start the Thanksgiving pies…in August. (When you have 30 mouths to feed, a freezer can be your best friend.)

			I’d been a video producer for New York Times Cooking a little over a year before I began documenting my at-home baking adventures during the pandemic, when I was 26 years old and was living with my family in Raleigh, North Carolina. Nannie quickly became an Internet sensation. It began when I filmed her trying dalgona coffee, that whipped toffee-flavored beverage that you may have seen all over early 2020 TikTok. After a sip, her eyes widened, and she said, “That’s delicious. It would go great with bourbon!” And so the tradition began of bringing Nannie my creations, usually with a big ole glass of chardonnay, and recording her reactions (she lived for my oatmeal chocolate chip cookies, while others were “not for her,” like the Swedish cardamom buns she thought tasted like soap or the sourdough that was too tough for her dentures). We would bond over a glass or three of wine and pore over old family recipes, like her German chocolate cake or her cherry yum yum, a retro no-bake dessert involving cream cheese and cherry pie filling.

			But my first confectionary love was cookies. I applied to my first post-college job in a kitchen because I loved macarons (I had a blog in college called Macaron Memoirs…please don’t look it up). For my first nonkitchen job interview, I showed up with a half-dozen of my matcha-ginger-citrus macarons in a Tupperware container, which may or may not be the reason I got the job.

			The first recipe I ever developed for NYT Cooking was—you guessed it—a cookie, and I never stopped. That recipe, for Eggnog Snickerdoodles (this page), will always make me think of the expression on Nannie’s face when she first tried them, savoring every bite, finally saying, “These are so good, baby.” Every baked good that comes out of my kitchen is imbued with Nannie’s love. That’s the power of baking: Just a smell wafting from the oven can evoke memories. As I write, I’m snacking on one of my newest cookie recipes, a blueberry-lemon number that’s like the best part of a muffin (the top, obviously), which you’ll find on this page.

			As a writer, recipe creator and video host for NYT Cooking, I’m part of a team of talented journalists who all share a little part of ourselves through our craft.  In the studio during a shoot, I am able to absorb wisdom from some of the world’s brightest culinary minds, and I still marvel at the level of attention and respect that goes into every single detail in the lifespan of a recipe. From Melissa Clark, I learned that I want my caramel to be the color of an Irish setter before I add the cream; Yewande Komolafe showed me that having one really solid shortbread recipe allows you to transform it into so many different variations (my favorite one is her fabulous Spiced Chocolate Marble Shortbread on this page); and Sohla El-Waylly shared that the secret to the most delicious brown butter is milk powder (make her White Chocolate Macadamia Nut Cookies on this page and see for yourself).

			Nannie taught me how to bake by feel, rather than with numbers or science. I still use a kitchen scale and a thermometer, but more often than not, my senses lead me in the kitchen. Browning butter for my Salted Butterscotch Chocolate Chunk Cookies (this page), for example, is a total sensory experience. I rely on not just sight to know when it’s ready; I listen for the bubbles to subside and wait for my kitchen to smell almost of toasted hazelnuts. Many of our recipes provide sensory cues, and that’s to hone the practice of baking by feel.

			I don’t claim to know everything about the science of cookies, though I have learned a lot through many failed experiments. We want to make sure all of our recipes are foolproof. And sometimes, it takes 12 rounds of testing to make sure that they are—not just for me, but also for our users at home. I know how special a cookie can be to make, give and receive, and I want the experience of baking them to be as seamless as possible. I know this instills confidence in our home cooks, because I am one, and because I read about your experiences every single day in the comments on NYT Cooking, YouTube and Instagram.

			This is a book for anyone who has ever had a strong emotional response to a cookie. It’s for every level of home baker. For the chocolate-obsessed and those who love cinnamon. It’s for the baking curious and the full-on holiday baking experts. Whether you pine after thin and crispy cookies, you want all the ooey-gooey recipes or you just like eating dough straight from the fridge (I respect you and I am you), we’ve got you covered.

			Many of the 100 cookie recipes in this book are dear to me and have earned a spot in my normal rotation. When baking for my own enjoyment, I usually prefer the path of least resistance—from mixing bowl to my mouth in as little time as possible. If you can relate, you will love the Rum-Buttered Almond Cookies on this page—trust me. That said, as a Leo, I want to impress people, so we have recipes if you’re looking for a project, too, like the Italian Rainbow Cookies on this page and the Homemade Pocky on this page. I make Eric Kim’s fabulous Gochujang Caramel Cookies (this page) basically any time I’m going to a picnic because they’re the perfect recipe to make everyone go gaga.

			And then there are those that remain classics for a reason: Our Classic Oatmeal-Raisin Cookies on this page have been my gold-standard recipe for about as long as I can remember. Don’t just take my word for it—take the word of the nearly 6,000 home cooks who have given it a pristine 5-star rating. Our readers are discerning, which is why throughout this book you will also find real comments from members of our NYT Cooking community, to inspire your cookie choice. If you’re still feeling a little decision fatigue, see the guide on this page, which highlights recipes for sudden cravings and special occasions.

			In these pages, there is a cookie for every moment and every mood. You absolutely deserve a cookie.

			How to Use This Book

			Repeat After Me: Baking! Is! Fun!

			I believe that anyone can bake. We have looked through all the cookies in our database and narrowed them down to 100 of the most exciting, yet approachable, recipes. Most won’t require any fussy ingredients or equipment, just a willingness to follow instructions (and a good ole sweet tooth). Baking cookies does involve some science, but it doesn’t have to be prescriptive, so I urge you to have fun. Don’t just take my word for it; read all the comments from the NYT Cooking community throughout the book. Here are a few general tips and notes that will help you in baking through this book (and when you’re working with recipes in general).

			Assemble Your Tools

			For most of the recipes in the pages that follow, you won’t need any fancy equipment, but there are a few things you may want to have on hand before you start baking.

			Parchment paper, a sheet pan (or a rimmed baking sheet) and a rubber spatula are the most common tools listed in this book. Many recipes call for a rolling pin (though a wine bottle works in a pinch) and an electric mixer. Some require cutting, and a ruler and pizza wheel are very helpful tools for precision if you’re into that. (But I don’t own a pizza wheel and I’ve turned out just fine.)

			Read the whole recipe before you bake

			Believe me, I have learned this the hard way. Most of the time I have ended up with a baking disaster, it could have been avoided by knowing what I was getting myself into before I began. Another helpful tip, if you are very organized, or aspire to be, is to create what we call mise en place, or “everything in its place.” This means measuring out your ingredients ahead of time; though it may dirty up a few more dishes, it really streamlines things once you get going.

			Weigh your ingredients (if you can)

			You may notice that many of the recipes in this book provide both metric and volume measurements (cups, tablespoons, etc.). I won’t tell anyone to go out and buy a kitchen scale, but they are extremely useful and generally make for more accurate measurements (and fewer dishes!).

			If you’re using cups for dry ingredients, like flour, here’s how we recommend measuring for utmost accuracy: Using a spoon, fluff and scoop the flour into the measuring cup, then scrape the top of the cup with a straight edge, like the backside of a table knife, to level. This will help prevent adding too much flour, which can yield overly crumbly dough.

			Take Care With Salt

			Most of the recipes in this book were tested with Diamond Crystal brand kosher salt. That said, it is probably not the most widely available salt out there, and salt can be saltier depending on the type and brand. So how do you choose the right quantity for your recipe? If you’re using table salt or coarse kosher salt (like Morton’s kosher salt), I would recommend halving the amount so that you don’t end up with extremely salty cookies.

			Save the leftovers (if you have any)

			Generally, after baking you should allow cookies to cool completely before putting them into a container. Store extra cookies in an airtight container at room temperature for up to three days, or in the fridge if they’re likely to melt, or for a few weeks in the freezer.

			Meet the Bakers

			There are many fabulous NYT Cooking friends and family who contributed to this book, including yours truly, and you can learn more about us on this page. We may have different approaches to similar steps, but rest assured, every recipe has been thoroughly tested to ensure your success.
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			You may have memorized the foolproof recipe on the back of the Toll House bag, but this NYT Cooking classic may become your new favorite chocolate chip cookie. Adapted from the pastry chef and chocolatier Jacques Torres, this recipe is a little more complicated, and you’ll have to plan ahead: After assembling the dough, you 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 results in a firmer dough. It leads to a marvelously chewy, chocolate-rich 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 substitute the same amount of all-purpose flour for the bread flour if you like.

			—David Leite

			time 45 minutes, plus 24 hours chilling

			yield About 18 cookies

			2 cups minus 2 tablespoons/242 grams cake flour

			1⅔ cups/240 grams bread flour

			1¼ teaspoons baking soda

			1½ teaspoons baking powder

			1½ teaspoons coarse sea salt, plus more for sprinkling

			1¼ cups/283 grams unsalted butter (2½ sticks)

			1¼ cups/275 grams packed light brown sugar

			1 cup plus 2 tablespoons/226 grams granulated sugar

			2 large eggs

			2 teaspoons pure vanilla extract

			1¼ pounds/567 grams bittersweet chocolate disks, fèves (oval-shaped chocolate pieces) or chopped chocolate bar, with at least 60% cacao content

			Sea salt

			
					
					Sift both flours, the baking soda, baking powder and coarse salt into a bowl. Set aside.

				

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

				

					
					 When ready to bake, heat the oven to 350 degrees. Line a baking sheet with parchment paper or a silicone baking mat.

				

					
					Scoop 6 mounds of dough the size of generous golf balls (about 100 grams each) onto the baking sheet, making sure to turn horizontally any chocolate pieces that are poking up; it will make for a more attractive cookie. Sprinkle lightly with sea salt, and bake until golden brown but still soft, 18 to 20 minutes. Transfer the sheet to a wire rack for 10 minutes, then slip the cookies onto another rack to cool a bit more. Repeat with the remaining dough, or refrigerate the dough for baking the next day. Eat warm, with a big napkin.

				

			

			“I make this recipe exactly as written, and these are the best chocolate chip cookies you can find on this planet.”

			—Holly

		

	
		
			Rye-Cranberry Chocolate Chunk Cookies
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			These are the cookies that stopped me in my tracks. I was wandering along a side street in Paris’s 11th arrondissement, saw these cookies on a counter in the back of Mokonuts, a small restaurant, and walked right in to buy a few. While they might be based on the classic American chocolate chip cookie, the baker who created the recipe, Moko Hirayama, has worked on her cookie with so much care and invention, that it’s almost difficult to see any family resemblance. These cookies have chunks of fine chocolate (not store-bought chips), dried cranberries, rye flour and a good measure of poppy seeds, for color, crunch and surprise. Plan ahead: Once the dough is made and formed into balls, it should be refrigerated overnight before baking. Fresh from the oven, the cookies are fragile; they firm as they cool. Wrapped well, they’ll keep for about three days at room temperature or they can be frozen for up to two months.

			—Dorie Greenspan

			time 50 minutes, plus overnight chilling

			yield 15 cookies

			1 cup plus 1½ tablespoons/130 grams medium rye flour

			½ cup plus 2 tablespoons/85 grams all-purpose flour

			1 teaspoon baking powder

			¾ teaspoon fine sea salt

			½ teaspoon baking soda

			10 tablespoons/140 grams unsalted butter (1¼ sticks), at cool room temperature

			½ cup/100 grams granulated sugar

			½ cup/110 grams packed light brown sugar

			1 large egg

			⅓ cup/50 grams poppy seeds

			⅔ cup/80 grams moist, plump dried cranberries

			4 ounces/113 grams bittersweet chocolate, chopped into chunks

			Flaky salt, such as Maldon, for sprinkling

			
					
					Whisk together the rye flour, all-purpose flour, baking powder, sea salt and baking soda. Set aside.

				

					
					In a stand mixer fitted with the paddle (or in a bowl using a hand mixer), beat the butter and both sugars together on medium speed until blended, about 3 minutes; scrape the bowl as needed. Add the egg and beat 2 minutes more. Turn off the mixer, add the dry ingredients all at once, then pulse the mixer a few times to begin blending the ingredients. Beat on low speed until the flour almost disappears. Add the poppy seeds, cranberries and chocolate. Mix only until incorporated. Scrape the bowl to bring the dough together.

				

					
					Line a baking sheet with parchment paper, foil or plastic wrap and have nearby. Divide the dough into 15 equal portions (about 57 grams each) and roll each piece into a ball between your palms. Place the balls on the baking sheet. Cover and refrigerate the dough overnight or for up to 3 days. (If you’d like, you can wrap the balls airtight and freeze them for up to 1 month. Thaw them overnight in the fridge before baking.)

				

					
					When you’re ready to bake, heat the oven to 425 degrees. Line a baking sheet with parchment paper or a silicone baking mat. Arrange the cookies on the sheet, leaving 2 inches between the cookies (work with half a batch at a time and keep the remaining balls of dough in the refrigerator until needed). Sprinkle each cookie with a little flaky salt, crushing it between your fingers as you do.

				

					
					Bake the cookies for 10 minutes, pull the baking sheet from the oven, and, using a metal spatula, a pancake turner or the bottom of a glass, tap each cookie lightly. Let the cookies rest on the sheet for 3 minutes, then carefully transfer them to a wire rack. Repeat with the remaining dough, always using cold dough and a cool baking sheet.

				

					
					Serve after the cookies have cooled for about 10 minutes, or wait until they reach room temperature.

				

			

			“When I take these to a larger gathering, I cut them down to a walnut-sized ball of dough and bake them 7-8 minutes. That approximately doubles the yield. They’re so good!”

			—becaru

		

	
		
			Piloncillo Chocolate Chip Cookies
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			time 1 hour

			yield About 17 cookies

			Piloncillo, unrefined cane sugar, is the key ingredient of these richly nuanced cookies. Known as piloncillo in Mexico; chancaca in Chile, Bolivia and Peru; or panela in other Latin American countries, it is commonly used in both sweet and savory dishes and is made by crushing, extracting and boiling down the juice from sugarcane to caramelize the sugars. It adds notes of caramel, butterscotch and molasses to everything from cakes to barbecue sauce. In this cookie, the grated piloncillo complements the bittersweet chocolate and mimics some of the nutty flavor of browned butter, but without any of the work. It is a bit of a chore to grate the piloncillo, but the flavor it adds is well worth it.

			—Rick A. Martínez

			6 ounces/170 grams piloncillo

			⅓ cup/67 grams granulated sugar

			8 tablespoons/113 grams unsalted butter (1 stick), melted

			½ teaspoon kosher salt (such as Diamond Crystal) or ¼ teaspoon coarse kosher salt

			1 large egg

			2 teaspoons pure vanilla extract or vanilla bean paste

			1⅔ cups/211 grams all-purpose flour

			½ teaspoon baking soda

			1 heaping cup/170 grams bittersweet chocolate chips or chunks, preferably 72% cacao or higher

			Flaky sea salt or kosher salt

			
					
					Grate the piloncillo on the large holes of a box grater. The grated piloncillo won’t look or feel like dark brown sugar; it will more closely resemble grated hard cheese and will have crumbly, irregular shapes with some larger split pea–size pieces. (The larger pieces will taste like and have the texture of broken bits of toffee inside the baked cookie.)

				

					
					Whisk grated piloncillo, granulated sugar, melted butter and kosher salt in a large bowl until evenly mixed. Vigorously whisk in egg and vanilla until the mixture lightens in color and becomes almost ribbony but with undissolved pieces of piloncillo, about 1 minute. This step is very important and will give your cookie a shiny top, like a brownie, that will crisp as it bakes.

				

					
					Add the flour and baking soda and, using a wooden spoon or rubber spatula, mix until the dough comes together and no floury bits remain, about 30 seconds. Stir in the chocolate until evenly distributed. The dough will be soft and may be warmer than room temperature. Refrigerate for 30 minutes (or up to 5 days; see Tip) to enhance flavor and allow the dough to firm up. Meanwhile, if baking right away, position oven racks in the lower and upper thirds of the oven and heat the oven to 350 degrees. Line two baking sheets with parchment paper.

				

					
					Portion out balls of dough (about 2 generous tablespoons each) and space about 2 inches apart on the lined baking sheets. (You can also form dough into the size of Ping-Pong balls with your hands.) Do not flatten; the cookies will spread as they bake. Sprinkle each ball with flaky or kosher salt.

				

					
					Bake the cookies until the edges are browned and firm but the centers are still soft, 16 to 18 minutes, switching racks and rotating the pans front to back halfway through. Let cool on the baking sheets for 10 minutes, then transfer to a wire rack and cool completely.

				

			

			Tip

			Cookie dough can be made up to 5 days ahead; store in an airtight container and chill. Or portion into balls, cover with plastic and freeze for up to 3 months. Let the dough come to room temperature before baking.

			“This is absolutely delicious! I shared small boxes of them with my Father friends on Father’s Day and they loved them. I grated the sugar in a food processor which worked great.”

			—Lisa

		

	
		
			Salted Tahini Chocolate Chip Cookies

			
				
				[image: ]
			

			When the chef Danielle Oron was growing up in the New Jersey suburbs, she knew that her Israeli family’s habits of dousing vanilla ice cream with tahini and spreading halvah on toast would be considered odd. But sesame has long since been embraced in American desserts, adding a nutty, salty undertone. These chocolate chip cookies, developed by Ms. Oron, are a great place to start for the home baker seeking more sesame. Rich, savory and sweet, they are one of the rare variations that are just as good as the original.

			—Julia Moskin

			time 45 minutes, plus 12 hours chilling

			yield 12 to 18 cookies

			8 tablespoons/113 grams unsalted butter (1 stick), at room temperature

			½ cup/120 milliliters tahini, well stirred

			1 cup/200 grams granulated sugar

			1 large egg

			1 egg yolk

			1 teaspoon pure vanilla extract

			1 cup plus 2 tablespoons/150 grams all-purpose flour

			½ teaspoon baking soda

			½ teaspoon baking powder

			1 teaspoon kosher salt (such as Diamond Crystal)

			1¾ cups/230 grams chocolate chips or chunks, bittersweet or semisweet

			Flaky salt, such as fleur de sel or Maldon

			
					
					In the bowl of a stand mixer fitted with the paddle, cream the butter, tahini and sugar at medium speed until light and fluffy, about 5 minutes. Add the whole egg, egg yolk and vanilla and continue mixing at medium speed for another 5 minutes.

				

					
					Sift the flour, baking soda, baking powder and kosher salt into a large bowl and mix with a fork. Add the flour mixture to the butter mixture and mix at low speed until just combined. Use a rubber spatula to fold in the chocolate chips. The dough will be soft, not stiff. Refrigerate at least 12 hours; this ensures tender cookies.

				

					
					When ready to bake, heat the oven to 325 degrees. Line a baking sheet with parchment paper or silicone baking mat. Use a large ice cream scoop or spoon to form the dough into 12 to 18 balls.

				

					
					Place the cookies on the baking sheet at least 3 inches apart to allow them to spread. Bake 13 to 16 minutes, until just golden brown around the edges, but still pale in the middle to make thick, soft cookies. As cookies come out of the oven, sprinkle sparsely with flaky salt. Let cool at least 20 minutes on a rack.

				

			

			“I made them as directed—and they are perfection. The tahini added a rich crumble. Subtle and company-worthy cookies. Believe the hype.”

			—CherylADK

		

	
		
			Kitchen Sink Cookies

			
				
				[image: ]
			

			These salty-sweet, crisp-soft cookies adapted from Erin Gardner, a cake decorator in New Hampshire, are a great way to use up extra candy, baking chocolate and even pretzels and chips. Making toffee is surprisingly easy and it’s fun to mix in chopped peanuts, sesame seeds or whatever you like—but store-bought toffee bits are fine, too. (And you can make the cookies smaller, or drop the chilled dough onto the cookie sheet instead of slicing it, if you prefer.)

			—Julia Moskin

			time About 1 hour, plus 1 hour chilling

			yield About 18 large cookies

			For the toffee (optional)

			4 tablespoons/57 grams unsalted butter (½ stick)

			½ cup/100 grams granulated sugar

			½ teaspoon kosher salt (such as Diamond Crystal)

			½ cup/110 grams toasted nuts or seeds (optional)

			For the cookies

			2¼ cups/280 grams all-purpose flour

			1 teaspoon kosher salt (such as Diamond Crystal), plus more for tossing

			1 teaspoon baking soda

			¾ cup/170 grams unsalted butter (1½ sticks), slightly softened at room temperature

			1 cup/220 grams packed light or dark brown sugar

			½ cup/100 grams granulated sugar

			1 large egg, at room temperature

			1 teaspoon pure vanilla extract

			About ¾ cup/170 grams salty mix-ins, such as nuts, broken mini pretzels, corn chips or potato chips

			About ¾ cup/170 grams sweet mix-ins, such as toffee bits (brickle), chocolate chips or chunks, M&M’s, cut-up candy bars or dried fruit

			
					
					Make the toffee, if you’d like: Line a cookie sheet with parchment paper or a silicone baking mat.

				

					
					In a small saucepan, combine the butter, sugar and salt. Bring to a boil over medium heat and let bubble, whisking occasionally, until light golden brown, 5 to 7 minutes.

				

					
					Turn off the heat and, if using, stir in nuts or seeds. Pour onto the prepared pan and let the mixture run toward the edges. If necessary, use a silicone spatula to spread the mixture; it should not be more than ¼ inch thick. Set aside to harden completely. (If the weather is very hot and humid, chill in the refrigerator.) Break or chop into small (about ½-inch) chunks.

				

					
					Make the cookies: In a bowl, whisk together the flour, salt and baking soda. In a stand mixer fitted with the paddle, cream the butter and both sugars together at medium speed until fluffy and smooth, about 2 minutes. Mix in the egg, then the vanilla. In three batches, add the dry ingredients, mixing to combine each time.

				

					
					In a bowl, combine the sweet and salty mix-ins and toss them with ½ teaspoon kosher salt. Add the mix-ins to the dough and stir until evenly distributed.

				

					
					Roll the dough into a log about 2 inches in diameter, wrap, and refrigerate for at least 1 hour or up to 2 days.

				

					
					Position oven racks in the lower and upper thirds of the oven and heat the oven to 325 degrees. Line two cookie sheets with parchment paper or silicone baking mats.

				

					
					Slice the dough log into slices about ½ inch thick and arrange on the cookie sheets, leaving 2 inches between cookies. Don’t worry if the slices are slightly broken or misshapen; these cookies should be bumpy and rough.

				

					
					Bake until golden, about 20 minutes, switching racks and rotating the pans front to back halfway through. When done, the edges should be just browning and the tops should feel soft. Let cool on the pans for 5 minutes, then transfer to wire racks to cool completely.

				

			

			“Great cookie base recipe. Made as per recipe and first time used a lot of leftover Halloween candy, which was excellent.”

			—Dawne

		

	
		
			The $250 Cookie

			
				
				[image: ]
			

			For years a myth circulated about a woman having lunch at Neiman Marcus Cafe in Dallas, who enjoyed their chocolate chip cookies so much that she asked for the recipe. For “only two-fifty,” the waitress said, it was hers. But when the check arrived, the woman found the total near $300. Turns out the recipe cost $250, the story goes. In 1997, after years of enduring the myth, Neiman Marcus came up with a recipe—and gave it out for free. It’s a delicious variation on chocolate chip cookies, using ground oatmeal, nuts and adding extra chocolate with a grated Hershey bar (you can use any brand you love).

			—Barbara Whitaker

			time 45 minutes

			yield 55 cookies

			1 cup/227 grams unsalted butter (2 sticks)

			1 cup/220 grams packed dark brown sugar

			1 cup/200 grams granulated sugar

			2 large eggs

			1 teaspoon pure vanilla extract

			2½ cups/215 grams rolled oats

			2 cups/256 grams all-purpose flour

			½ teaspoon salt

			1 teaspoon baking soda

			1 teaspoon baking powder

			1 (4-ounce) bar milk chocolate

			2 cups/346 grams chocolate chips

			1½ cups/215 grams chopped nuts

			
					
					Heat the oven to 375 degrees. Grease a cookie sheet.

				

					
					In a bowl, cream together the butter and both sugars. Stir in the eggs and vanilla.

				

					
					Finely grind oatmeal in a blender or food processor. Combine the oatmeal, flour, salt, baking soda and powder in a medium bowl, and slowly add the dry ingredients to the wet ingredients. Beat just until combined. Grate the milk chocolate bar using a Microplane grater and add it, along with chocolate chips and nuts, to the batter. Mix just to combine.

				

					
					Drop by heaping tablespoonfuls 2 inches apart on the greased cookie sheet. Bake for 10 minutes. Let the cookies cool on the cookie sheet.

				

			

			“If you like hearty cookies with texture, these are a 10! Some of my favorites! Don’t skimp on quality of chocolate!”

			—DrewLV

		

	
		
			Seeded Chocolate Chip Cookies

			
				
				[image: ]
			

			You would think that adding wholesome ingredients like oats and seeds to a classic chocolate chip cookie would result in something weighty, vintage 1970s, but on the contrary, the oats and seeds stretch the dough and make the cookies lighter than all-flour cookies. Bake them until they’re nice and dark on the bottom, and when you rotate the pans halfway through, tap them on the oven racks to get the cookies to flatten a bit. The end result is a crisp cookie with no shortage of melting chocolate chunks.

			—Martha Rose Shulman

			time 45 minutes

			yield About 48 cookies

			½ cup/60 grams whole wheat flour

			½ cup/65 grams all-purpose flour

			½ teaspoon baking soda

			8 tablespoons/113 grams unsalted butter (1 stick), at room temperature

			¼ cup/50 grams organic granulated sugar (regular will work also)

			½ cup/110 grams packed light brown sugar

			¼ teaspoon fine sea salt

			1 large egg

			1 teaspoon pure vanilla extract

			¼ cup plus 2 teaspoons/50 grams sunflower seeds

			2 heaping tablespoons/25 grams pumpkin seeds

			1 tablespoon chia seeds

			Scant ½ cup/50 grams rolled oats

			8 ounces/225 grams bittersweet chocolate (or more if desired), cut into 1-inch pieces

			
					
					Sift together both flours and the baking soda and set aside. In the bowl of a stand mixer fitted with the paddle, cream the butter until lemony yellow, about 2 minutes. Scrape down the sides of the bowl and paddle. Add the granulated sugar, brown sugar and salt. Continue creaming the mixture on medium speed until it is lump-free, about 1 minute. Stop the mixer and scrape down the sides of the bowl and the paddle.

				

					
					Add the
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