CHOCOLATE CHIP Cookie cake
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Who doesn’t love a chocolate chip and M&M cookie – perfect to whip up for a quick birthday treat!  Soft and rich in the center and extra chewy on the edges. Decorate with frosting and sprinkles for something extra special!
INGREDIENTS:

3/4 cup  unsalted butter, softened to room temperature

1 cup light brown sugar

1 large egg + 1 egg yolk
2 teaspoons vanilla extract

2 cups all-purpose flour 
2 teaspoons cornstarch 

1 teaspoon baking soda

1/2 teaspoon salt

1 cup semi-sweet chocolate chips, separated
1 cup M&M’s, separated
Milk Chocolate Frosting

1 & 3/4 cups confectioners' sugar

1/4 cup unsweetened cocoa powder

1/2 cup unsalted butter, softened to room temperature

2 tablespoons heavy cream or half-and-half
1 teaspoon vanilla extract

pinch of salt

HOW I MAKE THIS:
1. Preheat oven to 350F degrees. Spray a 9-inch pie dish or cake pan with nonstick spray. Set aside.

2. In a large bowl, beat the butter for 1 minute on medium speed until completely smooth and creamy. Add the brown sugar and beat on medium speed until creamy, about 1 minute. Mix in egg, egg yolk, and vanilla on medium-high speed until combined. Scrape down the sides and bottom of the bowl as needed.

3. In a separate bowl, combine flour, cornstarch, baking soda and salt, whisking together gently.  On low speed, slowly mix into the wet ingredients until combined. The cookie dough will be quite thick. With a rubber spatula, gently blend in ¾ cup chocolate chips and ¾ M&M’s
4. Press the cookie dough evenly into the prepared pan. Bake for 20-25 minutes or until the cake is lightly golden brown (could be up to 30 minutes, depending on your oven). Cover the cake loosely with aluminum foil after 15 minutes to avoid heavy browning around the edges (don’t use a pie edge protector – not that I’m saying that from personal experience ().  
5. Remove from oven and cool completely. Once cooled, use a sharp knife or metal spatula to loosen the sides of the cookie cake from the pan and transfer to a serving dish, or you can serve directly from the pie plate.   

6. For the chocolate frosting garnish: sift together the confectioners' sugar and cocoa powder.  With a mixer, beat the butter on medium speed until creamy - about 2 minutes. Gradually add the sifted sugar/cocoa powder alternately with the heavy cream and vanilla. Beat on low speed after each addition. Once all added, beat on high speed until creamy and combined for at least 2 minutes. Add a pinch of salt if frosting is too sweet.

7. Decorate the cooled cookie cake with frosting and remaining chocolate chips and M&M’s.  I used a Wilton 1M tip.
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