
Nutrition information is calculated by a using an ingredient database and should be considered an estimate. 
* Daily Values (DVs) are the recommended amounts of nutrients to consume each day. The % Daily Value on nutrition labels tells you how  

much a serving of a particular food or recipe contributes to each of those total recommended amounts. The daily value is based on a standard 
 2,000 calorie diet. If you have a health condition you may need more or less of particular nutrients. Consult with your health care team.  

 

Chocolate Chunk Cookies Recipe 
 

Yield: 28 cookies 
 
Ingredients 
½ cup salted butter softened to room temperature 
1 cup dark brown sugar packed 
¼ cup granulated sugar 
2 tsp. vanilla extract 
2 large eggs 
1 ½ cups all-purpose flour 
¾ cup old-fashioned oatmeal 
1 tsp. baking powder 
½ tsp. baking soda 
2 cups chocolate chunks divided 
¾ cup mini chocolate chips divided 
 
Instructions 

1. Preheat oven to 350 degrees F. Line a cookie sheet with parchment paper. Set aside. 
2. In a large mixing bowl, beat softened butter with brown sugar and granulated sugar until fully 

combined. Add in vanilla extract and eggs. Beat until combined. 
3. Add in flour, oats, baking powder, and baking soda. Mix just until combined. Fold in 1 1/2 cups 

chocolate chunks and 1/2 cup mini chocolate chips. 
4. Using a 2 tablespoon cookie scoop, scoop cookie dough onto prepared cookie sheet. Press 

some of the reserved chocolate chunks and mini chips on top of each cookie. 
5. Bake in preheated oven for 11-13 minutes, Remove and cool on wire rack. 

 


