easter chocolate chip cookies
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The thickest, softest and chewiest chocolate chip cookies - studded with pastel M&Ms – 

our favorite for Easter and spring celebrations!  
INGREDIENTS:

2 -1/4 cups (280 g) all-purpose flour (sifted & spooned into measuring cup)
1 teaspoon baking soda 

2 teaspoons cornstarch 

1/2 teaspoon salt 

3/4 cup unsalted butter (melted)
3/4 cup light brown sugar (packed )
1/2 cup granulated sugar 

1 large egg + 1 egg yolk (room temperature)
2 teaspoons vanilla extract 

2/3 cup white chocolate chips
2/3 cup pastel M&Ms

HOW I MAKE THESE:

1. In a large bowl, whisk together the flour, baking soda, cornstarch and salt.

2. In a medium size bowl, whisk the melted butter, brown sugar and white sugar together until no brown sugar lumps remain.  Whisk in the egg, then the egg yolk. Finally, whisk in the vanilla. Pour the wet ingredients into the dry ingredients and mix together with a large spoon or silicone spatula. The dough will be very soft, yet thick. Fold in the white chocolate chips and M&Ms. 
3. Cover the dough and chill overnight. Chilling is mandatory!
4. The next day, take the dough out of the refrigerator and allow to slightly soften at room temperature for 10-15 minutes.

5. Preheat the oven to 350 degrees.  Line baking sheets with parchment paper or silicone baking mats; set aside.

6. Scoop and roll the dough into balls, about 1-1/2 tablespoons of dough each. The dough will be slightly crumbly, but the warmth of your hands will allow the balls to stick together.  Roll the cookie dough balls to be taller rather than wide, to ensure the cookies will bake up to be thick.  Put 8 balls of dough onto each cookie sheet.  

7. Bake the cookies for 10-12 minutes or until the edges are just starting to turn golden.  The cookies will look very soft and under-baked, but they will continue baking on the baking sheet after you remove from the oven.  Allow to cool on the cookie sheet for 5 minutes before moving to a wire rack to cool completely.

8. Store cookies in covered container at room temperature, with parchment paper between the layers.  COOKING SCHOOL HINT:  A slice of bread kept in the container will keep your cookies soft!
YIELD:  24-30 cookies
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