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I N TRODUCT IONINTRODUCT ION

Welcome to the ultimate guide on how
to bake chocolate chip cookies! This
manual provides a clear, step-by-step
process designed for beginners and
cookie lovers alike. Whether you're
baking for fun, a party, or just to

treat yourself, these cookies are easy
to make and guaranteed to impress.

Cookies
C H O C O L A T E  C H I P S



T E C H N I C A L  D E F I N I T I O N  A N D  D E S C R I P T I O N  T E C H N I C A L  D E F I N I T I O N  A N D  D E S C R I P T I O N  

Chocolate Chip Cookie (noun): A baked sweet treat typically made from a
dough composed of flour, butter, sugar, eggs, and chocolate chips.

Description:
Chocolate chip cookies are one of the most popular types of cookies

worldwide. They are characterized by their round shape, slightly crisp edges,
soft or chewy centers, and the presence of semi-sweet chocolate chips

dispersed throughout. The dough is mixed, portioned, and baked until golden
brown, yielding a comforting and universally appealing snack or dessert.

The process of baking chocolate chip cookies involves combining dry and wet
ingredients in a specific sequence to create a dough with the proper

consistency and flavor balance. Precision in measurements and temperature
is essential to achieve the desired texture and taste.

Chocolate chip cookies can be customized with variations such as adding
nuts, using different types of chocolate, or adjusting baking times for

preferred chewiness or crunchiness.

Chocolate Chip
Cookies

Chocolate Chip
Cookies



MATERIALS AND EQUIPMENTMATERIALS AND EQUIPMENT

Baking Sheet(s)

Oven

Parchment paper or silicone
baking matt

Mixing Bowls (1 large, 1 Medium)

Wooden spoon or electric mixer

Cooling rack

Rubber Spatula

Measuring cups and Spoons

Figure 1 : Materials and Equipment 



Ingredients
List

Ingredients
List

CHECK ALL INGREDIENTS ON THE LIST

Chocolate Chip CookiesChocolate Chip Cookies

2 ¼ CUPS ALL
PURPOSE FLOUR

¾ CUP
GRANULATED
SUAGR

1 TSP BAKING
SODA

¾ CUP BROWN
SUGAR (PACKED)

2 CUPS SEMI-SWEET
CHOCOLATE CHIPS

1 CUP (2 STICKS)
UNSALTED
BUTTER,
SOFTENED

½ TSP SALT 2 LARGE EGGS

2 TSP VANILLA
EXTRACT



Preheat your oven to 375°F (190°C).

Line your baking sheet with parchment paper or a

silicone mat.

In a medium bowl, whisk together the flour, baking soda,

and salt.

In a large bowl, beat the softened butter, granulated

sugar, and brown sugar until creamy.

Add the eggs one at a time, beating well after each

addition.

Stir in the vanilla extract.

Gradually beat in the flour mixture until combined.

Fold in the chocolate chips using a rubber spatula.

PREPARATION STEPSPREPARATION STEPS

Figure 2.1: Preparation Steps Figure 2.1: Preparation Steps Figure 2.2: Preparation Steps Figure 2.2: Preparation Steps 

Figure 2.3: Preparation Steps Figure 2.3: Preparation Steps Figure 2.4: Preparation Steps Figure 2.4: Preparation Steps 



Drop tablespoon-sized balls of dough onto the prepared
baking sheet.

Space them about 2 inches apart.

Bake for 9 to 11 minutes or until golden brown around the
edges.

Remove from oven and let cookies sit on the baking sheet
for 2 minutes.

Transfer cookies to a cooling rack using a spatula.

BAKING INSTRUCTIONSBAKING INSTRUCTIONS

Figure 3.1: Baking Instructions Figure 3.1: Baking Instructions 

Figure 3.2: Baking Instructions  Figure 3.2: Baking Instructions  



Allow cookies to cool completely before storing.

Store in an airtight container at room temperature for up
to 1 week, or freeze for longer storage.

COOLING AND STORAGECOOLING AND STORAGE

Figure 4: Cooling and
Storage 

Figure 4: Cooling and
Storage 



COMMON MISTAKES AND TIPSCOMMON MISTAKES AND TIPS
Don’t overmix: Overworking the dough can make

cookies tough.

Butter temperature: Make sure butter is softened, not
melted.

Uniform size: Use a cookie scoop to ensure even baking.

Chill the dough (optional): Chilling for 30 mins prevents
excessive spreading.

Figure 5.1: Common Mistakes

and Tips 
Figure 5.1: Common Mistakes

and Tips 

Figure 5.2: Common Mistakes

and Tips 
Figure 5.2: Common Mistakes

and Tips 



Problem Solution

TROUBLESHOOTING
GUIDE

TROUBLESHOOTING
GUIDE

Cookies too flat

Dry Cookies

Uneven baking

Dough too warm;
chill before baking

Overbaked or too
much flour

Rotate tray halfway
through baking

Figure 6: Troubleshooting
Guide

Figure 6: Troubleshooting
Guide



Keep children away from hot ovens.

Wash hands before and after handling raw eggs.

Use oven mitts when handling baking sheets.

Store ingredients in a cool, dry place to avoid
contamination.

SAFETY PRECAUTIONSSAFETY PRECAUTIONS

Figure 7.1: Safety Precautions Figure 7.1: Safety Precautions 

Figure 7.2: Safety Precautions Figure 7.2: Safety Precautions 

Figure 7.3: Safety Precautions  Figure 7.3: Safety Precautions  



You did it! By following this guide,
you’ve learned how to bake

delicious chocolate chip cookies
from scratch. Enjoy your cookies

fresh from the oven or store them
for a sweet treat later. Happy

baking!

CONCLUSIONCONCLUSION


