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- 100 gunsalted l?utter, slightly soFtenecl

- 125 ggolden caster sugar

- ] large Free—range egg

Y teaspoon vanilla extract

- 200 g se|1f~raising flour

- pinch oHine sea salt

- 100 gquality choco|ate, (use a mixture oFmi”< and (Jarl<, iFyou |i[<e)

lngredients

. Preheat the oven to ]7000/3250F/gas 3. Line two Ioaldng sheets with

greaseprooF paper.

. Beat the loutter and sugar In a |arge |90W| unt|| pale and creamy
Cracl( In the eg a&d the vam“a an(J mix we” S Ft In and \Cold throu h

the Hour and sa|t Roughly chop an& stir in the choco|ate

; Ro” talo'espoons oFthe dough into |93||s and p|ace them onto the lined
trays. Cover and chi” in the Fridge For 15 minutes.

|nstructions

. Hatten the ba”s slightly with your lfingers, then place them in the hot
oven For 10012 minutes, or unti| |ightly golden (make sure you don,t
overdo them - the chewier the Ioetter). l_eave to cool complete|y, then
serve with a glass of cold milk.
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lngredients

Instructions

I stick butter, 12 cup 113 cups g|uten-1free a”-purpose flour

] talolespoon mi”<, or almoncl mi”< 1/4 cup almond Hour, ] ounce
% cup brown sugar ] teaspoon loaldng soda
7 cup white sugar Y teaspoon salt

] egg ] cup clnocolate chips

2 teaspoons vanilla Sea salt for sprinkling, optional

o |n a medium bowl, whisk together the g]uten-l(‘ree Hour, almond ﬂour, bal(ing soda, and salt until even|y coml)ined.
Set aside.

- Melt butter in a saucepan over medium heat. Once the butter is melted start to whisk constantly. First, the butter
will |9egin to foam, then after a coup|e of minutes, it will laegin to brown on the bottom of the saucepan. Turn off the
heat as soon as the solids turn brown and the butter gives off a nutty aroma. Pourinto a g|ass mixing bowl to prevent

burning.
o Add the mi”(, [Jrown sugar, and White sugar. Whisk to coml)ine. A(M the egg and vani”a and Whisk until smooth and

creamy.
\ Using a rubber spatu]a, mix in the dry ingredients until well combined. Stir in the chocolate chips.

° Cover the l)owl and let sit {:or 30 minutes. Preheat the oven to 350|: Scoop the coolde dough (a[)out 2 Tablespoons
01(‘ dough per coo|<ie) and place a few inches apart on the l)aking sheets. Bake For ]0—]2 minutes, unti| golden and the

center is set.

 Let cool for b minutes then transfer to a wire rack to continue cooling. F_njoy[

Recipe Notes

Afew tricks make these g|uten-Free cookies pencect = soFt, chewy, golden, and irresistible! Be sure to use a gluten-
free a”-purpose flour that contains xanthan gum or these cookies will spread. | use King Arthur Flour Measure-for-
Measure Flour that comes in the Ioag. Other 1:1 gluten-lfree flours that contain xanthan gum will also work.

DAIRY-FREE: To make these dairy-lcree use earth-balanced Iouttery sticks and reduce the amount of almond milk to | teaspoon.
NUT-FREE: Use ' cup more gluten-lcree flour in place of the almond flour.
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