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Ingredients: 
 • 1 cup/2 sticks (226g) unsalted butter, softened to room temperature 
 • 1/2 cup (100g) white sugar 
 • 1–1/2 cups (300g) brown sugar, firmly packed 
 • 2 eggs  
 • 2 teaspoons pure vanilla extract 
 • 3 cups (405g) all purpose flour  
 • 1 teaspoon baking soda 
 • 2 teaspoons hot water 
 • 1/2 teaspoon kosher salt + flaky sea salt for sprinkling 
 • 12 oz semisweet chocolate chips 

  

Method for Day 1: 

 1 Preheat the oven to 375 F°. Line two cookie sheets with silpats or leave ungreased if  you don't have 
silpats.  

 2 In a big mixing bowl with electric beaters or a stand mixer fitted with the paddle attachment, cream 
the butter with the white and brown sugar for two minutes. Don't rush it.  

 3 Add the eggs one at time, and beat a full minute after each incorporation. Scrape the bowl down as 
necessary. Beat in the vanilla. 

 4 Mix the flour in on low speed. 

 5 In a small cup or tiny bowl, pour the hot water over the baking soda to dissolve. Stir as necessary and 
add to the main bowl. Mix it in thoroughly on low, being careful to not overwork the flour. 

 6 Beat in the kosher salt and chocolate chips on low.  

 7 You'll bake the cookies one tray at a time, so just do this with the first tray and repeat with the 
succeeding batches. Use an ice cream scooper to scoop large mounds of  dough (leaving plenty of  
room to let them spread) on the cookie sheet. I was able to do six to a pan. Sprinkle a little flaky sea 
salt on each mound.  

 8 Bake for 12 minutes, until the cookies are brown around the edges, and not quite set in the middle. 
Let the cookies cool in the pan 5–10 minutes, until they are firm enough to remove with a metal 
spatula. When they are firm enough, transfer to a wire rack to cool completely, or eat them warm. As 
the first batch cooks, prepare the next one. By the time you're ready to bake the third batch, the first 
pan should probably be cool enough to reuse. Enjoy! 
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