
From the kitchen of… .. 

 

 

 
Ingredients  

4  Oz  Butter, softened  

4  Oz  Brown Butter, softened  

105  Grams  Sugar  

8  Oz  Brown sugar  

10  Ml  Vanilla extract  

5  Ml  Molasses  

1   Egg  

1   Egg yolk  

330  Grams  Flour  

4  Grams  Salt  

8  Grams  Baking soda  

240  Grams  Semi - sweet chocolate chips  

60  Grams  Pecans, chopped  

  Flaked sea salt for topping  

Servings:   

24  cookies  

Time to Prep:  

15 minutes    

Cook Time :  

9 minutes  

Cook temperature:  

350 ° 

directions  
o In a mixing bowl combine both butters & sugars 

and cream until light & fluffy.  

o Add in the egg, egg yolk, vanilla & molasses and 
mix well.  

o Add your dry ingredients to your mixing bowl and 
mix until fully incorporated.  

o Stir in the chocolate chips and pecans.  

o Scoop the dough for baking or freezing.  

o Sprinkle the flake sea salt on the top of each 
dough ball.  

o Bake at 350 ° for 6 mins, rotate, and bake for 
another 3 minutes.  

Brown butter Chocolate chip p ecan  cookies  


