
Recipe title:  Softbatch Cream Cheese Chocolate Chip Cookies 
Recipe source or inspiration:  https://www.averiecooks.com/  
Recipe:  

INGREDIENTS:
• 1/2 cup (1 stick) unsalted butter, softened
• 1/4 cup cream cheese, softened*
• 3/4 cup light brown sugar, packed
• 1/4 cup granulated sugar
• 1 large egg
• 2 teaspoons vanilla extract
• 2 1/4 cups all-purpose �our
• 2 teaspoons cornstarch
• 1 teaspoon baking soda
• 1/4 teaspoon salt, optional and to taste
• 2 1/4 cups semi-sweet chocolate chips or chunks**

Instructions:

1) To the bowl of a stand mixer fitted with the paddle attachment, combine the 
butter, cream cheese (measure it by smooshing it into a 1/4-cup measure), 
sugars, egg, vanilla, and beat on medium-high speed until well creamed, light 
and fluffy, about 5 minutes (or use an electric hand mixer and beat for at least 7 
minutes).

2) Stop, scrape down the sides of the bowl, and add the flour, cornstarch, 
baking soda, optional salt, and mix until just combined, about 1 minute.

3) Add chocolate chips and chunks, and beat momentarily to incorporate, or 
fold in by hand.

4) Using a medium 2-inch cookie scoop, form heaping mounds (I made 28). 
Place mounds on a large plate, flatten mounds slightly with your palm, cover 
with plasticwrap, and refrigerate for at least 2 hours, or up to 5 days, before 

https://www.averiecooks.com/


baking. Do not bake with warm dough because cookies will spread and bake 
thinner and flatter.

5) Preheat oven to 350F, line a baking sheet with a Silpat Non-Stick Baking Mat 
or spray with cooking spray and place mounds on baking sheet, spaced at least 
2 inches apart (I bake 8 cookies per sheet).

6) Bake for 8 to 9 minutes, or until edges have set and tops are just beginning to 
set, even if slightly undercooked, pale and glossy in the
center. Do not bake longer than 10 minutes as cookies will firm up as they cool.

7) Allow cookies to cool on the baking sheet for 5 minutes before removing and 
transferring to a rack to finish cooling. ***

8) Cookies will keep airtight at room temperature for up to 1 week, or in the 
freezer for up to 3 months. Alternatively, unbaked cookie dough can be stored 
airtight in the refrigerator for up to 5 days, so consider baking only as many 
cookies as desired and save the remaining dough to be
baked in the future when desired. 



Recipe title:  The Best Chocolate Chip Cookie Recipe Ever 
Recipe source or inspiration:  Joyfoodsunshine.com (The Blogger's name 
is Laura) 
Recipe:  
Ingredients: 

1 cup salted butter* softened 
1 cup white (granulated) sugar 
1 cup light brown sugar packed 
2 tsp pure vanilla extract 
2 large eggs 
3 cups all-purpose flour 
1 tsp baking soda 
½ tsp baking powder 
1 tsp sea salt*** 
2 cups chocolate chips (or chunks, or chopped chocolate) 

Instructions: 

1. Preheat oven to 375 degrees F. Line a baking pan with parchment paper 
and set aside. 
2. In a separate bowl mix flour, baking soda, salt, baking powder. Set aside. 
3. Cream together butter and sugars until combined. 
4. Beat in eggs and vanilla until fluffy. 
5. Mix in the dry ingredients until combined. 
6. Add 12 oz package of chocolate chips and mix well. 
7. Roll 2-3 TBS (depending on how large you like your cookies) of dough at 
a time into balls and place them evenly spaced on your prepared cookie 
sheets. (alternately, use a small cookie scoop to make your cookies). 
8. Bake in preheated oven for approximately 8-10 minutes. Take them out 
when they are just BARELY starting to turn brown. 
9. Let them sit on the baking pan for 2 minutes before removing to cooling 
rack. 

Notes: 



1) When you remove the cookies from the oven they will still look doughy. 
THIS is the secret that makes these cookies so absolutely amazing! Please, 
I beg you, do NOT overbake! 

2) Butter. I use Kirkland Brand Salted Butter from Costco to make these 
cookies. I have also used Tillamook salted butter with equally excellent 
results. Unsalted butter would also be great. I just recommend tasting the 
dough to ensure that it's salted to your liking. 

3) Some people have said they think the cookies are too salty. Please be 
sure to use natural Sea Salt (not iodized table salt). If you are concerned 
about saltiness start with 1/2 tsp salt and adjust to your tastes. I always 
make it with salted butter and 1 tsp sea salt. 

4) Recipe information calculated based on this recipe making 36 cookies - 2 
TBS of dough a piece) 

5) All-purpose flour: Many readers have used gluten-free all-purpose flour 
with excellent results. 



Recipe title:  Tea Cakes (pages 290-291) 
Recipe source or inspiration:  Jubilee: Recipes from two centuries of 
African American cooking (2019) by Toni Tipton-Martin 
Recipe:  
3 cups all purpose flour, plus more for the work surface 
1 tsp baking powder 
1/4 tsp baking soda 
1/2 tsp salt 
1/4 tsp nutmeg 
1 stick or 4 oz butter, at room temperature 
1 cup sugar 
2 large eggs 
1/4 cup buttermilk (can substitute with sour cream) 
1 tsp vanilla extract 
Demerara sugar for sprinkling 

1. In a bowl, whisk together flour, baking powder, baking soda, salt, and 
nutmeg. 
2. Cream together sugar and butter until light and fluffy. Scrape down sides 
of the bowl. Add the eggs, one at a time, beating well after each addition. 
Scrape down sides of bowl again, then beat in buttermilk and vanilla. 
3. Gradually add the flour mixture, beating just until smooth and well 
blended. Divide the dough in half. Flatten each half into a disc. Wrap in 
plastic and refrigerate until chilled and slightly stiff, at least 1 hours, but 
ideally overnight. 
4. Preheat oven to 375F. Line baking sheets with parchment paper. 
5. On a lightly floured surface, working with one portion at a time, roll the 
dough to a 1/4-inch thickness. Cut with a floured 1 1/2-inch round biscuit 
cutter. Gather the scraps, reroll, and cut again. Sprinkle lightly with 
demerara sugar. Transfer the tea cakes to the baking sheets and space 
them about 1 inch apart. 
6. Bake until the tea cakes are lightly browned, 8 to 10 minutes. Cool on the 
pan for 1 minute, then transfer to a wire rack to cool completely. The tea 
cakes will keep for about 2 weeks in an airtight container. 



Recipe title:  Paul Hollywood’s Scones 
Recipe source or inspiration: https://www.bbc.co.uk/food/recipes/
paul_hollywoods_scones_70005  
Recipe:  
 
Ingredients 
 500g/1lb 1oz strong white flour, plus a little extra for rolling out 
 80g/3oz softened butter, plus a little extra to grease the baking    
 tray 
 80g/3oz caster sugar 
 2 free-range eggs 
 5 tsp baking powder 
 250ml/8½fl oz milk 
 1 free-range egg, beaten with a little salt (for glazing) 
To serve 
 butter 
 good-quality strawberry or raspberry jam 
 clotted cream 

Method 
1. Preheat the oven to 220C (200C fan assisted)/425F/Gas 7. 

2. Lightly grease a baking tray with butter and line it with baking or 
silicone paper (not greaseproof). 

3. Put 450g/15½oz of the flour into a large bowl and add the butter. Rub 
the flour and butter together with your fingers to create a breadcrumb-
like mixture. 

4. Add the sugar, eggs and baking powder and use a wooden spoon to 
turn the mixture gently. Make sure you mix all the way down to the 
bottom and incorporate all of the ingredients. 

5. Now add half of the milk and keep turning the mixture gently with the 
spoon to combine. Then add the remaining milk a little at a time and 
bring everything together to form a very soft, wet dough. (You may not 
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need to add all of the milk.) 

6. Sprinkle most of the remaining flour onto a clean work surface. Tip the 
soft dough out onto the work surface and sprinkle the rest of the flour 
on top. The mixture will be wet and sticky. 

7. Use your hands to fold the dough in half, then turn the dough 90 
degrees and repeat. By folding and turning the mixture in this way 
(called 'chaffing'), you incorporate the last of the flour and add air. Do 
this a few times until you’ve formed a smooth dough. If the mixture 
becomes too sticky use some extra flour to coat the mixture or your 
hands to make it more manageable. Be careful not to overwork your 
dough. 

8. Next roll the dough out: sprinkle flour onto the work surface and the 
top of the dough, then use the rolling pin to roll up from the middle and 
then down from the middle. Turn the dough by 90 degrees and 
continue to roll until it’s about 2.5cm/1in thick. ‘Relax’ the dough 
slightly by lifting the edges and allowing the dough to drop back onto 
the work surface. 

9. Using a pastry cutter, stamp out rounds from the pastry and place 
them onto the baking tray. Dip the edge of the pastry cutter in flour to 
make it easier to cut out the scones without them sticking. Don’t twist 
the cutter – just press firmly, then lift it up and push the dough out. 

10. Once you’ve cut 4 or 5 rounds you can re-work and re-roll the dough 
to make it easier to cut out the remaining rounds. Any leftover dough 
can be worked and rolled again, but the resulting scones won’t be as 
fluffy. 

11. Place the scones on the baking tray and leave them to rest for a few 
minutes to let the baking powder work. Then use a pastry brush (or 
your finger if you don’t have a brush) to glaze them with the beaten 
egg and salt mixture. Be careful to keep the glaze on the top of the 
scones. (If it runs down the sides it will stop them rising evenly.) 



12. Bake the scones in the middle of the oven for 15 minutes, or until the 
scones are risen and golden-brown. 

13. Leave the scones to cool, then split in half and add butter, jam and 
clotted cream to serve.


