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CHOCOLATE 

CHIP COOKIES
by Martha Collison

INGREDIENTS:

METHOD:
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1. In a large bowl, beat together the soft butter with both the sugars using a wooden spoon. Beat the mixture 
until they are well combined, but there is no need for it to be light and fluffy.

2. Add the vanilla extract and egg to the butter mixture and beat again until all the ingredients are smooth.

3. In a separate bowl, combine the remaining dry ingredients. You need the raising agents to be evenly 
distributed throughout the cookie dough so they all get the same rise, so make sure they are well mixed.

4. Pour the dry ingredients into the wet mixture and fold using a spatula until a stiff dough forms. Mix in the 
chopped chocolate until well combined. 

5. Refrigerate the dough for at least 30 minutes (up to 72 hours for optimum flavour and texture). Preheat the 
oven to 190°C/170°C fan/gas mark 5. Grease and line 2 large baking trays with baking paper or a silicon 
baking sheet.

6. Use a small or large ice-cream scoop (a teaspoon or tablespoon will work too, but won’t be as regularly 
shaped) to form balls of dough and place onto the trays, leaving enough space for each to spread out. 

7. Bake for 12-15 minutes, or until the mixture has spread out and browned around the edges. Remove from the 
oven - they should look undercooked in the middle - and allow to cool for at least 10 minutes. Sprinkle with 
sea salt and enjoy!

These cookies will keep for 5 days in an airtight container but are best eaten 
straight away! You can freeze balls of dough and bake from frozen (they will 
take 15-17 minutes at the temperature above) to keep the freshly baked 
cookies coming all week long.

Recipe shared with IJM freedom partners with permission from Martha Collison. 
Find more recipes at bakingmartha.co.uk

150g plain flour

100g strong plain flour

1/2 teaspoon baking soda

1/2 teaspoon baking powder

140g butter, softened

120g light brown sugar

100g caster sugar

1 large egg

1 teaspoon vanilla extract

1 teaspoon ground cinnamon

2 tablespoons chai tea powder

125g high quality milk chocolate, 
chopped

Pinch of sea salt, to finish 

Don't forget to try and source 

your ingredients ethically!
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