





. Shape the dough into a rough ball, wrap it tightly in
cling film, and refrigerate for at least 2 hours (24 hours
gives the best flavour and texture).

. When ready to bake, preheat your oven to 180°C
(350°F) and line a baking tray with parchment paper.

. Divide the chilled dough into 6—8 large balls and place
them evenly spaced on the tray.

. Bake for 15-20 minutes, until the cookies are golden
brown around the edges but still soft in the centre.

. Remove from the oven and allow them to cool on the
tray for 10-15 minutes — they’ll firm up slightly as they
rest.

To serve:

Enjoy the cookies slightly warm so the chocolate is still a
little bit melted. Perfect with a glass of cold milk, a cup of
coffee, or tucked into a lunchbox for a little mid-day treat.

Sourdough Chocolate Chip Cookies




