christmas M&M & chocolate chip cookies
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This is one of my favorite chocolate chip cookie recipes!  These soft, thick and chewy cookies are totally loaded with three kinds of chocolate – dark chocolate chips, semi-sweet chocolate chips, and holiday M&M’s - making them even more special.  The cornstarch helps to keep the cookies soft and tender.  These cookies are easy to make and you can change up the types of chocolate you add to create your favorite chocolate chip cookie.  
INGREDIENTS:

3/4 cup (1.5 sticks) unsalted butter (softened to room temperature)
3/4 cup dark brown sugar 

1/4 cup granulated sugar 

1 large egg (room temperature) 

2 teaspoons vanilla extract 

2 cups all-purpose flour 

2 teaspoons cornstarch 

1 teaspoon baking soda 

1/2 teaspoon salt 

1/2 cup semi-sweet chocolate chips 

1/2 cup dark chocolate chips 

1/2 cup Holiday M&M’s
½ cup chopped pecans or walnuts
HOW I MAKE THESE:
1. In a large bowl using a hand-held mixer or stand mixer with paddle attachment, beat the butter for 1 minute on medium speed until smooth and creamy.  Add the brown sugar and granulated sugar and mix on medium speed until fluffy and light (about 3 minutes).  Mix in egg and vanilla, scraping down the sides and bottom of the bowl as needed. 
2. In a separate bowl, combine flour, cornstarch, baking soda and salt with a whisk.

3. On low speed, slowly mix into the wet ingredients until combined. The cookie dough will be thick.   

4. Gently stir in the chocolate chips and M&M’s (and any optional nuts).  

5. Cover dough tightly with plastic wrap and chill for at least 2 hours or overnight.  Chilling is mandatory for this cookie dough. 

6. When you are ready to bake your cookies, remove the cookie dough from the refrigerator and allow to sit at room temperature for 10 minutes.  

7. Preheat oven to 350 degrees.  Line a large baking sheet with a silicone baking mat or parchment paper. 

8. Once chilled, the dough will be slightly crumbly, but will come together as you work the dough with your hands and roll into individual balls.  Roll balls of dough, about 1-1/2 Tablespoon of dough each, into elongated balls.   Stand on end about 2 inches apart on the baking sheet.

9. Bake for 8-9 minutes, until barely golden brown around the edges.  They will look extremely soft and light when you remove them from the oven.  Allow to cool for 5 minutes on the cookie sheet.  They will continue cooking during the process and will turn darker and deflate slightly as well.   Transfer to cooling rack to cool completely. 

10. Store cookies in an airtight container at room temperature.  
YIELD:  Approximately 24 Cookies
NOTES:  These cookies are soft-baked, thick, chewy, and incredible moist.  Here are the secrets to this wonderful recipe:

· Underbake the cookies at precisely 8-9 minutes, do NOT exceed 10 minutes.  They will sit on the baking sheets for 5 minutes after leaving the oven, and will continue to cook and darken in color as they sit.
· Add cornstarch.  You’ll be amazed at the difference cornstarch will make to cookie dough.   Often used as a thickening agent, cornstarch gives your gravy, pie fillings, soups, and glazes a more bodied and full texture.  The same goes for your cookie dough – cornstarch will help your dough remain more compact during the baking process, leaving the cookies soft, thick, and puffy.

· Use more brown sugar than white sugar.  Cookies made with more brown than white are moist and remain softer over time, due to the presence of molasses in the brown sugar.  Brown sugar gives the cookies a more chewy (less crispy) texture as well.  
· Chill the dough.  Make sure to chill this cookie dough at least 2 hours (and preferably overnight) before baking these.  The cookies will spread less in the oven and bake up to be much thicker when the dough is chilled.  
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