
Brookies 

Ingredients 

chocolate chip cookie dough 

 1 cup plus 2 tablespoons all-purpose flour 

 1/2 teaspoon fine grain sea salt 

 1/2 teaspoon baking soda 

 1/2 cup (1 stick) unsalted butter, softened 

 1/2 cup packed dark brown sugar 

 1/4 cup white sugar 

 1 large egg 

 1 teaspoon pure vanilla extract 

 6 oz. semisweet chocolate chips 

brownie batter 

 1/2 cup (1 stick) unsalted butter, cut into 1-inch cubes, plus more for muffin tin 

 3/4 cup all-purpose flour 

 1 tablespoon dark cocoa powder 

 1/2 teaspoon fine grain sea salt 

 5 oz. dark chocolate (top quality, 60 to 72 percent cacao), coarsely chopped 

 3/4 cup white sugar 

 1/4 cup light brown sugar 

 3 large eggs, room temperature 

 1 teaspoon pure vanilla extract 

Instructions 

Using butter or nonstick spray, grease the bottom and sides of a 24 cup mini-muffin tin. Set aside. 

chocolate chip cookie dough 

Add flour, fine grain sea salt and baking soda to a large bowl, whisking to combine. Set aside. In the bowl 

of an electric mixer fitted with the paddle attachment, mix together butter, white sugar and dark brown 

sugar on medium speed until smooth and creamy. Using a spatula, scrape down the sides of the bowl. Add 

the egg and beat until light and fluffy. Add vanilla and mix until just incorporated. Add half of the flour 

mixture to bowl. Mix for a few seconds on low then increase the speed to medium. Beat until just 

combined (15 – 20 seconds). Add the remaining flour mixture and repeat the process above. Do not 

overmix here. Gently fold in the chocolate chips. Cover bowl, transfer to the refrigerator and chill for at 

least 3 hours before using. 

brownies 



Add flour, fine grain sea salt and cocoa powder to a medium bowl, whisking to combine. Set aside. 

Bring a large pot filled with 2 inches of water to a simmer. Set a heatproof bowl on top of the pot, but 

make sure the bottom of the bowl is not touching the simmering water. Add butter and chocolate to the 

bowl, stirring until melted and combined. Turn off the heat, but keep the bowl on the pot. Whisk white 

sugar and light brown sugar into the chocolate mixture. Remove the bowl from the pot and let cool to 

room temperature. Add eggs to the chocolate mixture, whisking until just combined. At this point, switch 

from a whisk to a spatula. You want to avoid adding extra air to the batter. Add vanilla and stir until just 

combined. Gently fold flour mixture into the chocolate mixture until just incorporated. Do not overmix 

here. 

Fill each well of the muffin tin halfway with batter. Transfer muffin tin to the refrigerator and let chill for 

at least 1 hour. Both the cookie dough and brownie batter must be well chilled before baking to insure 

even cooking. 

Preheat your oven to 375°F and place a rack in the center of the oven (please see notes above regarding 

cooking times and temperatures). 

Once thoroughly chilled, take the muffin tin from the refrigerator. Using a small spoon, scoop out a small 

amount of chilled cookie dough. Using your hands, shape dough into ball then slightly flatten it into a 

disk. The disk should be a bit smaller than the top of the muffin tin wells. Gently press the disk into one of 

the wells of batter. Repeat this process with remaining 23 wells.* 

Place the muffin tin in the oven and bake until the cookies are golden brown ( 11 – 13 minutes), rotating 

the muffin tin halfway through. 

*You will have extra chocolate chip cookie dough leftover. Don’t throw this out. Make cookies. Roll 

remaining dough into balls. Slightly flatten the balls into disks and place on a cookie sheet lined with a 

silpat or parchment paper. Bake in a 375 oven until golden brown (9 – 11 minutes depending on the size of 

your disks). Let cool for a minute on the baking sheet then transfer to a wire rack to cool completely. Or 

enjoy warm. 

 


