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Mrs Field’s Inspired Chocolate Chip Cookie 
(adapted from Authentic Mrs Field’s Chocolate Chip Cookie from food.com) 

 
 
 
 
 
 
 
 
 
 
 
Makes about 65 2 ½ inch cookies 
 
 
Equipment 

  Measuring spoons 
  Measuring cup 
  Weighing machine or measuring cup 
  Cookie scoop 
  Cookie tray 
  Parchment paper 
  Aluminium foil 
  Cooling grid / rack 
  Blender 
  Mixer 
  Oven Thermometer 

  Mixing spatulas
 
 
Ingredients 

 225gm unsalted butter 
 200gm granulated sugar 
 1 cup packed brown sugar  
 2 eggs  
 1 tablespoons purê vanilla  
 125gm plain flour 
 125gm whole wheat flour 
 2 ½ cups oatmeal (put in blender and make into flour) 
 ½ teaspoon salt 
 2 teaspoons baking powder  
 2 teaspoons baking soda  
 340gm chocolate chips  
 120gm dark chocolate bar, grated 
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 1 ½ cups nuts (optional) 

Tip 
 I use equal amounts of plain and whole wheat flour. If you don’t have whole 

wheat, just double the amount of plain flour. 
 Chill cookie dough before scooping and dropping into tray for baking. It’s best 

to bake cookie dough while it’s still chilled. 
 Wet hands and flick off excess water, then roll cookie dough into ball, flatten 

slightly and place onto cookie tray. Make sure there is a distance of at least 2 
inches between cookies as they will expand when baked. 

 It’s best to use cookie scoop for size uniformity. Cookies bake more evenly when 
they are the same size and thickness 

 Depending on your oven, you may want to turn the cookie tray midway to ensure 
even baking.  

 We love to pop these into the microwave for a few seconds just to warm them 
up nicely before eating. They also soften a little after warming. 

Method 
1. Put oatmeal into a blender and blend until it becomes flour. 
2. Beat together butter, sugar and brown sugar until light coloured and creamy 
3. Add eggs (one at a time) and vanilla into the butter and sugar mixture and beat to 

combine.  
4. Combine together flours, oat flour, salt, baking powder and baking soda  
5. Stir flour mixture into butter/sugar/egg mixture. It is easier to pour in a third of 

the flour mixture at a time for easier mixing. 
6. Stir in chocolate chips, grated Hershey bar and nuts (if using). 
7. Refrigerate cookie dough to chill for at least 30 minutes 
8. Using a cookie scoop, scoop up cookie dough and drop them haphazardly onto a 

aluminium foil surface. Then with damp hands, roll the dough into balls, flatten 
them and place them onto a tray lined with parchment paper. 

9. Bake at 190° Celcius for 6-10 minutes. 
10. Cookies will be soft but will crisp up a bit after cooling.  


