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			Introduction

			“Mommy, do you have a taste test?” my daughters would ask with bright, hopeful eyes every afternoon when they got home from school.

			For the past three years I’ve been working on this book, the answer was usually yes. If something looked good to them, they were thrilled to try a bite of my latest creation.

			Though my recipe development career has spanned more than a decade, I’ve never had the volume of kitchen work that this cookbook demanded. And while it was at times overwhelming…

			…like when my oven broke right before a deadline and I had to bake pies at my neighbors’ house and then—extremely carefully—carry them back home to photograph them (thanks, Mel & Tom!)…

			…or when I spilled cake batter on my keyboard and my computer began typing random cAPiTaL LeTTeRs in my manuscript…

			…it was mostly exciting, as I welcome creative challenges with open (and flour-speckled) arms!

			My name is Sally, and back in 2011, I decided to share a baking recipe online. When I was growing up watching my grandmother and mother in the kitchen, I learned firsthand the power of from-scratch baking. They taught me that there’s comfort in the kitchen, and when life gets loud, hectic, or confusing, just pull out the flour and bake something that brings you joy. When I was on my own in my mid-twenties and uncertain that my office job in finance was the right path for me, I turned to the kitchen. I opened a blog account, took a photo of peanut butter blondies with my iPhone, typed how to make them, and pressed the publish button without much thought. And certainly no idea that the recipe would eventually be seen by millions of people!

			That was the stepping stone to the—rather untraditional—career I have today. Four readers (my parents and siblings!) turned into hundreds, then thousands, and now, millions. I’ve upgraded my blog to a professional website, fine-tuned my recipe writing, and massively improved both my photography and baking skills after developing and shooting thousands of recipes for my site and three previous books. I now have a wonderfully talented and dedicated team that helps me operate my business and test recipes. I didn’t know it on that December day nearly fourteen years ago, but I was on my way to building a business from scratch.

			My recipes are approachable for everyone, because I focus on the fundamentals and take the time to explain how and why the recipes work. Baking is a science, and I understand the importance of publishing a recipe that’s not only well tested but written with attention to detail. I take that responsibility seriously, even if it takes me ten tries to get the perfect Strawberry Cake (this page), so that it will take you only one!

			For this cookbook, I mixed dozens of either sweet or savory new baking recipes with a sprinkle of beloved classics from my website. You’ll see the latter labeled as Fan Favorites because they each have hundreds of positive reviews.

			I rate all of the recipes by skill level, so you know what to expect before starting:

			Beginner: Recipes that have simple steps and require minimal technique.

			Intermediate: Recipes that need more precision and/or specialty baking tools.

			Advanced: Recipes that use more advanced techniques and tools, and make for an exciting yet challenging baking project.

			Regardless of your skill level, I encourage you to read through the Baking Basics in the beginning of this book. I cover some key principles and tips, and recommend essential ingredients and tools for stocking your home kitchen. The extra few minutes you spend reading this section will set you up for success and help you feel confident before you begin.

			This book asks you to spend time in the kitchen, and I want it to be fun and fulfilling—either quality “me time” or time spent with your loved ones. Baking isn’t just a means to an end, it’s a rewarding journey. And a fresh batch of cookies is a welcome bonus! I hope the recipes on these pages earn a permanent spot in your baking repertoire, and become part of your family’s traditions, celebrations, and memories…just as they have for me. Remember to enjoy the process…and the taste test!
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			Baking Basics

			Principles

			Be Prepared

			This Is Key: Read through the recipe completely before you begin, and measure out any ingredients that are needed right away. Starting the baking process this way leaves very little room for error.

			Know How to Measure Ingredients

			The difference between a recipe’s success and failure could be the way you measure your ingredients. Use a food scale if you have one. Metric weights are most accurate. Cup measurements are standard where I live, so that is why I test and write my recipes in both cup and metric measurements.

			Flour and Other Dry Ingredients: Flour is the most commonly mismeasured ingredient. Whether you’re using bread flour, cake flour, all-purpose flour, or any other type of flour, if you’re not weighing the ingredients, then use the “spoon and level” method. Spoon the flour into the measuring cup, letting it pile high. Do not pack the flour down or tap the measuring cup, as either will cause the flour to settle in the cup. After you’ve spooned the flour into the cup, use the top edge of a knife blade to level off the top. And never use the measuring cup to scoop the flour out of the container, since that compacts the flour and you will end up with more than you need (and a rather dry baked good). Same goes for sugar and powdered sugar, cocoa powder, and other dry ingredients.
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			Brown Sugar: This is the exception to the previous rule. Unless otherwise noted, brown sugar should be packed into the measuring cup.

			Liquids: Liquids such as milk, water, and oil should be measured at eye level in clear liquid measuring cups.

			Semi-liquids: This means ingredients such as sour cream, yogurt, peanut butter, applesauce, and mashed banana. Spoon and level these into dry measuring cups, or weigh them on a food scale. They are too thick to be accurately measured in liquid measuring cups.

			Butter: Butter in the United States typically is sold in sticks, with measurement lines on the wrapper marking 8 tablespoon portions. This makes measuring very convenient—simply slice off however much you need for a recipe. If your butter isn’t in tablespoon-marked stick form, weigh it. If a recipe calls for melted butter, measure the butter in its solid state, then melt it.

			Room-Temperature Ingredients

			Baking recipes often call for room-temperature eggs or dairy ingredients such as milk or yogurt. There’s a reason for this: Room-temperature ingredients emulsify quicker and easier, reducing the risk of overmixing, which could ruin a baked good’s texture. For eggs, you can either leave them on the counter for an hour, or place cold eggs in a bowl of lukewarm water for 10 to 15 minutes. For other cold ingredients such as sour cream or milk, microwave them in 10-second increments, stirring after each, to bring up to room temperature.

			Prep the Butter

			The temperature of butter can dramatically affect the texture of baked goods, so it’s important to have it ready exactly as the recipe states.

			
				Room-temperature butter is about 65°F (18°C). It’s cool to the touch. Your finger should make an indent without sinking down into the butter. The butter should not be shiny or greasy. To get that perfect temperature, take the butter out of the refrigerator 1 to 2 hours before you need to use it in your recipe.

				Cold butter is butter that has been well chilled in the refrigerator so that it does not melt during mixing. This helps create flaky layers in such recipes as pie crust, biscuits, and scones.

				Melted butter should be liquefied and slightly cooled to lukewarm. If melted butter is too hot, it can begin cooking the eggs in your batter. Melted butter can also be browned (see Tips & Tricks/Browning Butter, this page).

			

			Know Your Oven

			All ovens are different (and even temperamental!), so the better you know yours, the more prepared you’ll be.

			Understand the type of oven: The recipes in this book (and on my website) have all been developed with and for conventional ovens. If you use a convection oven, reduce the oven temperature by 25°F; you may need to reduce the baking time as well.

			Use an oven thermometer: Unless you regularly calibrate your oven, when you set your oven to 350°F (177°C), it might not really be 350°F (177°C) inside. To avoid a potential baking disaster, use an oven thermometer. Place it in the center of your oven and adjust the temperature on the oven’s knob or digital panel controller so the thermometer reads the intended temperature.

			Adjust the oven racks and baking pans: Unless otherwise indicated, the recipes in this book should be baked on the center rack. If you’re baking two batches of cookies (or muffins, etc.) at once, bake them on the center and lower oven racks, and switch the pans’ positions halfway through baking. Use the oven light to check on your baked goods halfway through the baking time. If baked goods are browning on one side more than the other, rotate the pans 180 degrees. If baked goods are browning too quickly on top, tent a piece of aluminum foil over them.

			Just keep it shut: Your oven, that is! It’s very tempting to open the oven door to peek at your cake, but doing so interrupts the baking process. Instead, use the oven light. And when you’re testing the doneness of a baked good with a toothpick, do so quickly and immediately shut the oven door if it needs more time.

			Don’t Double

			In most cases, I don’t recommend doubling baking recipes. When the quantity of batter or dough increases, so does the risk of under- or overmixing, resulting in a dense cake, unevenly textured bread, or overspread cookies. Also, some ingredients, particularly baking soda, baking powder, and yeast, shouldn’t be doubled exactly; you typically need a bit less. Because baking is so dependent on precision, I find that it’s best to make two separate batches of the recipe as written.
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			Ingredients

			Flour

			The type of flour specified depends on what you’re baking. The protein content of flour, a function of the variety of wheat from which it is milled, affects its gluten-forming potential and hence the structure of the finished product. To ensure success, use the type of flour that a recipe calls for, and always choose unbleached when you can. I have not tested the recipes in this book with gluten-free flour alternatives.

			
				All-purpose: This type of flour has a middle-of-the-road protein content, so it’s perfect for just about any baked good.

				Bread: Bread flour has a higher protein content than all-purpose flour, which means it can develop more gluten. This is desirable in many yeasted bread recipes, contributing to a stronger, more well-developed structure and chewier texture.

				Cake: Cake flour has a lower protein content than all-purpose flour, which means there is less gluten formation, resulting in a softer, fluffier texture. I use it in many cake and cupcake recipes.

				Whole-wheat: All-purpose flour is ground from only part of the wheat kernel while whole-wheat flour uses the entire kernel, including the bran and germ. Like bread flour, its protein content is high although the bran and germ inhibit gluten formation, which can make baked goods dense. I use it when I’m looking for a heartier texture.

			

			Butter

			Butter is commonly used in baking because of its unmatched flavor and the texture it provides. But not all butter is the same: American-style butter has 80% butterfat content, while most European-style butter is 82% or higher. Regardless of which style you choose, use unsalted butter, as the amount of salt added to salted butter can vary by brand. And with unsalted butter, you can more accurately regulate the amount of salt in the recipe.

			Sugar

			Sugar does so much more than sweeten; it serves an important function in creaming butter, plus it locks in moisture, aerates batters, tenderizes doughs, and caramelizes, allowing baked goods to develop a deeper color and more complex flavor. When you see “sugar” in this book, it refers to white granulated sugar, unless specified as one of these:

			
				Brown Sugar: This is granulated sugar that contains molasses. In this book, when “brown sugar” is called for, you can use either light or dark brown sugar, unless specified. Dark brown sugar contains slightly more molasses, but in most cases, it makes little difference in the final baked good.

				Powdered Sugar: Also known as confectioners’ sugar, icing sugar, or 10x sugar, this is finely ground sugar and, depending on the manufacturer, it can contain a starch to prevent clumping. Still, it can be lumpy, so when this could affect the result, my recipes will instruct that it be sifted.

				Coarse Sugar: This is sugar that isn’t cut as fine as granulated sugar and adds wonderful crunch and sparkle when used as a topping on baked goods. You can use a brand such as Sugar in the Raw or something called “white sanding/sparkling sugar,” found in the baking aisle with the sprinkles.

			

			Eggs

			Be sure to use large eggs in the recipes in this book. Substituting other sizes can throw off the intended result.

			Salt

			Salt is a crucial flavor enhancer and is used in pretty much every recipe in this book. Unless otherwise indicated, “salt” in this book means table salt. On occasion, you’ll see flaky sea salt as a garnish on top of baked goods. This not only adds flavor but also a slight crunch.

			Cream Cheese

			For all the cream cheese in this book, use full-fat blocks or bricks, not the spreadable kind in the tub. Unless, of course, you are topping your bagels (see Hot ’n’ Fresh Bagels, this page)!

			Sour Cream

			Full-fat sour cream adds unparalleled moisture and richness plus a very slight tang to otherwise sweet baked goods. It’s also an acidic ingredient that reacts with baking soda to aid in leavening. In some cases, you can substitute plain 2% Greek yogurt.
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			Milk

			Unless whole milk is specified, you can use any kind of milk, dairy or nondairy. Avoid using nonfat milk.

			Buttermilk

			Buttermilk, like sour cream, aids in leavening and adds pleasant tangy flavor and lots of delicious moisture. You can use either whole or low-fat buttermilk in these recipes. If you don’t have it on hand, you can make a reasonable substitute (see below). However, if a recipe calls for more than 1 cup (240g/ml) of buttermilk, use the real thing, otherwise you will sacrifice flavor and texture.

			
				DIY Buttermilk: For 1 cup (240g/ml) buttermilk, add 2 teaspoons white vinegar or lemon juice to a liquid measuring cup and add enough whole milk to reach 1 cup (240g/ml). Stir and let it sit for 5 minutes before using.

			

			Leavening Agents

			Baking powder and baking soda are chemical leaveners, but they react differently depending on the acidity in a recipe and therefore are not interchangeable. Yeast is a biological leavener; it’s a living organism that feeds on sugars and starches in dough. The recipes in this book use dry yeast (as opposed to fresh cake yeast). There are two basic types: active dry yeast and instant yeast. Unless specifically indicated, they are interchangeable with no other differences in the recipe except the rise time, which is shorter with instant yeast. To learn more about working with yeast, see Baking with Yeast Cheat Sheet, this page.

			Unsweetened Cocoa Powder

			There are two basic types of cocoa: natural and Dutch-process. Natural has a more bitter and naturally acidic flavor profile. Because of its acidity, it is often used in recipes leavened by baking soda. Dutch-process is darker in color and has a much deeper chocolate flavor without the acidity, and is often used in recipes without chemical leavening or with baking powder. Because of their different roles in leavening, the two types of cocoa are not always interchangeable.

			Chocolate

			For recipes in this book (and on my website) that call for chocolate, use chocolate sold in bars or blocks. Baker’s and Ghirardelli are my top choices because they are widely available and usually a good price for their quality. Both brands are sold in 4-ounce (113g) bars in the baking aisle. Unless a recipe specifically calls for chocolate chips, avoid using them as a substitute for chopped chocolate bars.

			Vanilla

			Though used in small quantities, vanilla extract is the unmistakable kiss of flavor in most baked goods, including “non-vanilla” recipes such as chocolate. For the best possible flavor, use pure vanilla, not imitation. Vanilla bean paste is a syrupy, slightly sweet flavor enhancer that combines both vanilla extract and vanilla bean seeds. Because vanilla is used in small quantities, you can usually substitute one type for the other. If a recipe calls for a vanilla bean, purchase soft, plump vanilla beans. To remove the seeds, use a small, sharp knife to slit open the pod from tip to tip, then scrape out the seeds with the dull side of the knife.
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			Tools

			With a solid recipe and the proper ingredients, you’re on track for baking success. The final step is to stock your kitchen with the right baking tools. These are my recommendations for essential equipment; select a few recipes and begin slowly building your supplies stock.

			Pans

			
				Bundt pan (10- to 12-cup capacity)

				Cast-iron skillet (10-inch)

				Glass pie dish (9-inch), at least 1½ to 2 inches deep

				Half sheet pans (13 × 18-inch), also known as baking sheets, the term used throughout the book, at least 2

				Large roasting pan (for cheesecake water baths)

				Loaf pan (9 × 5-inch)

				Metal baking pan (9 × 13-inch)

				Metal baking pan (9-inch square)

				Round cake pan (8-inch), 2 or 3

				Round cake pan (9-inch), 2 or 3

				Springform pan (9-inch)

				Standard 12-cup muffin pan, 2

				Tart pan (9-inch), with removable bottom

			

			Measuring & Mixing

			
				Dry measuring cup set

				Food scale

				Large mixing bowl with pour spout

				Liquid measuring cups (assorted sizes, preferably heat-safe glass)

				Measuring spoon set

				Measuring tape

				Mixing bowls (assorted sizes, preferably heat-safe glass)

			

			Appliances

			
				Food processor

				Hand mixer

				Stand mixer (with paddle, whisk, and dough hook)

			

			Hand Tools

			
				Bench scraper

				Box grater

				Citrus juicer

				Citrus zester

				Cookie scoops (small, medium, and large)

				Egg separator

				Fine-mesh sieve

				Instant-read thermometer

				Pastry bags and piping tips (the Wilton #1M open star tip is a great choice)

				Pastry blender

				Pastry brush

				Pizza cutter or pastry wheel

				Rolling pin

				Silicone spatulas, 2 or 3

				Silicone whisk

				Small icing spatulas (1 straight, 1 offset)

				Sturdy wire whisk

			

			For Baking

			
				Cooling racks, 2

				Oven thermometer

				Parchment paper

				Silicone baking mats, 1 or 2

			

			Helpful Extras

			10 × 15-inch baking pan: This is a great size for cake rolls, including Tiramisu Cake Roll (this page).

			Ceramic pie weights: Needed for blind-baking pie crust, but if you don’t have them, use dried beans instead. One pound is enough for one 9-inch pie.

			Donut baking pan: For baked donuts, including Baked Chocolate Cake Donuts (this page).

			12-inch pizza pan: If you don’t have one, you can bake pizzas on a half sheet pan.

			8-ounce ramekins: A nice size to have for prepping ingredients and for baking individual items such as Maple Brown Sugar Oatmeal Brûlée (this page).

			Tips & Tricks

			Testing Baked Goods for Doneness

			Your eyes, and not the oven timer, are the best tools for determining when a baked good is done. The following three indicators are helpful for cakes, muffins, cupcakes, and quick breads. For other baked goods, use the indicators described in the recipe.

			
				1. The visual test: The top should appear set and slightly domed, and the edges should be very slightly pulling away from the sides of the pan.

				2. The bounce-back test: Using your finger, gently press down on the top of the baked good (careful, it’s hot!). If it bounces back completely, it’s done. If your finger left an indentation, the baked good needs more time.

				3. The toothpick test: Insert a toothpick in the center of the baked good. The toothpick should come out clean, or with just a few moist crumbs. If there’s wet batter on it, the baked good needs more time.

			

			Using a Double Boiler

			(and What to Do if You Don’t Have One)

			A double boiler is a two-piece pot that uses steam from simmering water to gently heat food. It’s especially useful for melting chocolate and keeping it fluid. It’s also handy for gently cooking eggs, a step in Sky-High Chocolate Mousse Pie (this page) and Swiss Meringue Buttercream (this page). To use, bring 1 to 2 inches of water in the lower pot to a simmer. Set the upper pot over the simmering water and add the ingredients to it. The steam will indirectly heat the food. If you don’t have a double boiler, use a regular small pot for the water and a heat-safe bowl for the top. Make sure the bowl you choose sits comfortably over the pot and that it doesn’t touch the simmering water below.

			Melting Chocolate

			You can use a double boiler (either method), following the directions above, and place the chopped chocolate in the upper pot, over the simmering water. Stir the chocolate constantly until melted and smooth. Or you can use a microwave: Place the chocolate in a microwave-safe bowl and cook at 50% power in 20-second increments, stirring well after each, until melted and smooth.

			Browning Butter

			Brown butter is melted butter with an enhanced flavor brought on by gently cooking until the milk solids caramelize.

			1. Cut the butter into small pieces and place it in a light-colored skillet or saucepan over medium heat. Why light-colored? It helps you see when the butter has browned. (If you only have dark cookware, in step 2, spoon some butter into a glass bowl to check if it has browned.)

			2. Stir or whisk the butter constantly as it melts. After 5 to 8 minutes, the butter will begin browning. Lightly browned specks will begin to form at the bottom of the pan, and the butter will have a nutty aroma. Once browned, immediately remove from heat and pour it into a heat-safe glass bowl or liquid measuring cup, including all the browned solids at the bottom of the pan. (They’re where most of the flavor comes from!)

			3. Use as indicated in the recipe.
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			Toasting Nuts

			If you have the time, toasting nuts before adding to a dough or batter enhances their flavor. Spread the nuts on a lined baking sheet and bake in a 300°F (149°C) oven for 6 to 8 minutes or until fragrant. Give the pan a shake halfway through for even browning. Cool completely before using.
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			What Is an Egg Wash?

			An egg wash is a simple mixture of an egg combined with milk or water that’s applied to certain doughs and pastries with a pastry brush. It can help a topping or filling stick, such as the oats on Oatmeal Wheat Sandwich Bread (this page) or the filling in Cinnamon Raisin Swirl Bread (this page). And it is commonly used for aesthetic purposes, giving your dough a beautiful golden sheen. Sometimes I skip the egg yolk and use only the egg white, which gives baked goods more of a clear sheen instead of golden.

			Sifting Ingredients

			Sifting an ingredient with a fine-mesh sieve or a sifter aerates it and rids any lumps. It is important, however, to note where the word “sifted” appears in the ingredients list: If a recipe calls for “1 cup flour, sifted,” measure the flour first, and then sift it. If a recipe calls for “1 cup sifted flour,” sift the flour first and then measure it.

			Creaming Butter and Sugar

			In many baking recipes, butter is called for at room temperature and is then beaten with sugar in a process called “creaming.” When thoroughly creamed, the butter traps air. While your batter or dough bakes, that trapped air expands from the oven’s heat and encourages your baked good to rise, resulting in a soft, fluffy baked good.
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			Freezing Baked Goods

			Cool baked goods completely before wrapping and freezing. Most baked goods can be frozen for up to 3 months, unless otherwise noted. I recommend labeling them with a use-by date.

			Breads, Quick Breads, and Loaf Cakes

			Wrap tightly in plastic wrap, followed by a layer of foil. Thaw the wrapped loaf at room temperature or in the refrigerator and bring to room temperature before serving.

			Individual Rolls, Biscuits, Scones, and Bagels

			Place in a freezer-safe container or bag, with parchment paper between layers. Thaw at room temperature, then warm in the oven or microwave, if desired. (Or use the toaster for bagels.)

			Cookies, Brownies, and Bars

			Place cookies, brownies, or bars in a freezer-safe container or bag, with parchment paper between layers. If they are iced or topped with chocolate, wait for the topping to set before freezing. Thaw in the refrigerator, then bring to room temperature before serving, if desired.

			Cakes

			For best taste and texture, freeze cakes before frosting. Wrap the cake tightly in plastic wrap. Place the wrapped cake(s) in a freezer-safe container or wrap again with a layer of foil. To thaw, transfer the wrapped cakes to the refrigerator one day before decorating/serving.

			Cheesecakes

			Cool the cheesecake completely at room temperature before freezing. Remove the outer rim from the springform pan, leaving the cheesecake on the base. Cover it tightly with a layer of plastic wrap, followed by a layer of foil. Thaw in the refrigerator for at least 12 hours before serving. If you do not want to freeze the springform pan base, after the cheesecake has completely cooled, run a sharp knife underneath the crust to release it from the bottom of the pan. Carefully slide it onto a parchment paper–lined piece of cardboard or plate, then wrap and freeze as directed.

			Cupcakes and Muffins

			Freeze cupcakes without any frosting or icing. In groups of 2 or 4, wrap the cupcakes or muffins in plastic wrap and place the wrapped sets in a freezer-safe container or bag. Thaw in the refrigerator, then bring to room temperature before frosting and serving.

			Pie and Pastry Dough

			Wrap discs of pie dough or squares of folded puff pastry dough tightly in plastic wrap. Place the wrapped dough in a freezer-safe container or wrap again with a layer of foil. Thaw the wrapped dough in the refrigerator before rolling it out.

			Pies, Quiches, Crisps, Crumbles, and Cobblers

			Cover tightly with a layer of plastic wrap, followed by a layer of foil. Thaw covered pie in the refrigerator, then bring to room temperature before serving, if desired. Thaw covered quiches, crisps, crumbles, and cobblers in the refrigerator, then remove the plastic wrap and reheat, covered with foil, in a 350°F (177°C) oven for 20 to 30 minutes or until warmed through.

		

	
		
			Cookies

			
				
				
					[image: ]
				

			

			Chewy Chocolate Chip Cookies
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			Fan Favorite

			Like a beloved book you read again and again, chocolate chip cookies are a comforting classic, as familiar as those dog-eared pages. I’ve been perfecting my recipe since 2013, and what you see here is a tried-and-true favorite, boasting a soft center, slightly crisp edges, and a buttery caramelized flavor throughout. Readers LOVE this recipe too, and I’ve heard about these cookies winning first prize at county fairs and selling out at bake sales. The dough is made from standard ingredients like flour, salt, sugar, butter, and eggs…it’s the ratios and temperatures of those ingredients that make this recipe stand out from the rest. Using melted butter, an extra egg yolk, and more brown sugar than white sugar promises maximum chewiness, while a touch of cornstarch adds softness. Go ahead and dog-ear this page now!

			Makes 22 to 24 Cookies

			
				Skill Level: Beginner

				Prep: 15 minutes

				Bake: 13 to 14 minutes per batch

				Total: 2 hours 45 minutes, including chilling

			

			
				2¼ cups all-purpose flour (281g)

				1½ teaspoons cornstarch

				1 teaspoon baking soda

				½ teaspoon salt

				12 tablespoons unsalted butter, melted and cooled for 5 minutes (170g)

				¾ cup brown sugar (150g)

				½ cup granulated sugar (100g)

				1 large egg, at room temperature

				1 large egg yolk, at room temperature

				2 teaspoons vanilla extract

				1¼ cups semi-sweet chocolate chips, plus more as needed (225g)

			

			1. In a large bowl, whisk the flour, cornstarch, baking soda, and salt.

			2. In a medium bowl, whisk the melted butter, brown sugar, and granulated sugar until no lumps remain. Whisk in the egg and egg yolk until combined, then whisk in the vanilla. The mixture should be thin. Pour the butter mixture into the flour mixture and mix with a large spoon or spatula. The dough should be soft, thick, and shiny. Fold in the chocolate chips. The chocolate chips may not stick to the dough because of the melted butter, but do your best to combine them.

			3. Cover the dough tightly and refrigerate it for at least 2 hours or up to 3 days.

			4. Preheat the oven to 325°F (163°C). Line baking sheets with parchment paper or silicone baking mats. If the dough has chilled for longer than 2 hours, let it sit at room temperature for about 15 minutes.

			5. Scoop and roll the chilled cookie dough into balls, about 2 tablespoons (45g) each. Make sure the shape is taller than it is wide—almost like a cylinder (1). This helps the cookies bake up thicker. Arrange the cookies 3 inches apart on the prepared baking sheets (2).
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			6. Bake for 13 to 14 minutes or until the edges of the cookies are very lightly browned and set. The centers look very soft, but the cookies continue to set as they cool.

			7. Cool the cookies on the baking sheet for 10 minutes before transferring to a cooling rack to cool completely. While the cookies are still warm, I like to press a few more chocolate chips into the tops—this is only for looks! Store covered tightly at room temperature for up to 1 week.

			Tip: It may seem counterintuitive, but the lumpier and more misshapen the dough balls, the prettier the chocolate chip cookies! For beautiful, thick cookies, shape the cookie dough into tall, lumpy cylinders instead of perfectly rounded balls.

			
				Tips for Success

				Cookie Perfection

				
						
						Never skip the chilling step: Chilling cookie dough in the refrigerator firms it, reducing cookie spread in the oven while also enhancing flavor.

					

						
						Cool the baking sheets: When baking in batches, let the baking sheets cool to room temperature between batches. Never place cookie dough on a hot baking sheet.

					

						
						My secret to storing: To keep cookies extra soft, store them in an airtight container with a slice of bread. The cookies absorb the bread’s moisture, leaving the bread hard and the cookies extra soft.

					

				

				Troubleshooting

				
						
						If cookies are overspreading: Remove the baking sheet from the oven and use a spoon to gently push the edges back toward the center of the cookie. Return to the oven, repeating the spoon trick if needed when the cookies are done.

					

						
						If cookies aren’t spreading at all: When cookies aren’t spreading, it’s usually one of two things. There could be too much flour soaking up all the liquid. (Make sure you know how to properly measure; see Baking Basics: Principles, this page). Or it could be because the dough is very cold. If you’re in the middle of baking a batch and the cookies aren’t spreading, remove the baking sheet from the oven and bang it on the counter two or three times to initiate spreading and return it to the oven. If you still have more dough to bake, microwave it at 50% power for 10 to 15 seconds to slightly warm it up before scooping/rolling/baking.

					

				

			

			Crumb Cake Cookies
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			When I started working on this cookbook, I had dreams of a soft and chewy cinnamon crumb–topped cookie (you dream about cookies too, right?). After at least six batches of test recipes going out to neighbors, friends, and mail carriers (yes!), I landed on a true winner. These have the exact flavor of crumb cake, with the soft, chewy center of a chocolate chip cookie. To get the perfect crumb-to-cookie ratio, use your fingers to pinch and press the dough ball until it resembles a shallow bowl, then use the dough “bowl” to scoop up the crumbly streusel. Vanilla icing is the *chef’s kiss* on a cookie that could almost pass as a breakfast treat.

			Makes 24 Cookies

			
				Skill Level: Beginner

				Prep: 30 minutes

				Bake: 12 to 14 minutes per batch

				Total: 3 hours, including chilling

			

			
				Crumb Topping

				½ cup all-purpose flour (63g)

				⅓ cup brown sugar (67g)

				1½ teaspoons ground cinnamon

				4 tablespoons unsalted butter, at room temperature (56g)

				Cookies

				2¼ cups all-purpose flour (281g)

				1 teaspoon cornstarch

				1 teaspoon baking powder

				½ teaspoon salt

				¼ teaspoon baking soda

				12 tablespoons unsalted butter, at room temperature (170g)

				½ cup brown sugar (100g)

				½ cup granulated sugar (100g)

				1 large egg, at room temperature

				1 large egg yolk, at room temperature

				2 teaspoons vanilla extract

				Icing

				¾ cup powdered sugar, sifted (90g)

				1 to 2 tablespoons milk

				¼ teaspoon vanilla extract

			

			1. Make the crumb topping: In a small bowl, whisk the flour, brown sugar, and cinnamon. Using a fork or a handheld mixer on low speed, mix in the butter until crumbly. Refrigerate the topping until the cookies are shaped.

			2. Make the cookies: In a medium bowl, whisk the flour, cornstarch, baking powder, salt, and baking soda.

			3. In a large bowl using a handheld or stand mixer fitted with the paddle, beat the butter, brown sugar, and granulated sugar on medium-high speed until the mixture is light and creamy, about 3 minutes. Add the egg, egg yolk, and vanilla and beat on high speed until combined, about 1 minute. Scrape down the sides of the bowl as needed. Add the flour mixture and beat on low speed until combined.

			4. Cover the dough tightly and refrigerate it for at least 2 hours or up to 3 days.

			5. Preheat the oven to 350°F (177°C). Line baking sheets with parchment paper or silicone baking mats. If the dough has chilled for longer than 2 hours, let it sit at room temperature for about 30 minutes.

			6. Scoop and roll the chilled cookie dough into balls, about a scant 1½ tablespoons (30g) each. Using your fingers and thumbs, pinch and press a large indent in the center of the dough ball until it resembles a shallow bowl (1). Use the “bowl” of dough to scoop a generous amount of cold crumb topping to fill the cookie (2). Arrange them 3 inches apart on the prepared baking sheets (3).
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			7. Bake for 12 to 14 minutes or until the edges of the cookies are very lightly browned and set. Cool the cookies on the baking sheet for 10 minutes before transferring to a cooling rack to
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				Tips for Success

				Sugar Cookies

				
						
						
					

						
						
					

				

			

			Royal Icing

			
			
			
			
				
				
				
			

			
				
				
				
				
				
				
			

			
			
			
				
				
			

			
			
			
			
			
				
			

			
				
			

			
			Decorating Details

			
			
			
				
			

			Pistachio Crinkles

			
				
				
			

			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			Chocolate Peppermint Sandwich Cookies

			
				
				
			

			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			
			
			
				
			

			Chocolate Peanut Butter–Covered Shortbread Cookies

			
				
				
			

			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			
				
			

			
			
				
			

			Maple Brown Sugar Cookies

			
				
				
			

			
			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			Brown Butter Pumpkin Oatmeal Cookies

			
				
				
			

			
			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			Homemade Pumpkin Pie Spice

			
				
			

			
			
			
				
				
				
				
				
				
			

			
			Chocolate-Covered Cherry Thumbprints

			
				
				
			

			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
			Cracked Pepper Parmesan Cookies

			
				
				
			

			
			
			
				
				
				
				
			

			
				
				
				
				
				
				
				
			

			
			
			
				
			

			
				
			

			
			
			
				
			

			
			
				Freezing Cookie Dough
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