
 

Charleston Cookie 
Company’s Double 
Fudge Chip Cookies
M a k e s  a p p r ox i m at e ly  75,  1  o u n c e  c o o k i e s

2 pounds all-purpose flour
1¼ pounds unsalted butter
1 pound white sugar
15 ounces brown sugar
9 ounces eggs
1¼ pounds chocolate chips or chunks
8 ounces cocoa powder
¾ ounce baking soda (1 tbsp. + 1 tsp.)
¾ ounce salt (1 tbsp. + 1 tsp.)
4 ounces Madagascar Bourbon Vanilla

 

Preheat oven to 350 degrees. Bring all ingredients to room temperature. In a large bowl, mix 
flour, cocoa powder, salt and baking soda. Set aside. Cream butter. Add sugars and vanilla and 
mix thoroughly. Add eggs and cream until light and fluffy. Gradually mix dry ingredients into 
butter and eggs, mixing only until just blended. Do not overmix or you will get tough cookies! 
Add chips and mix until all ingredients are blended thoroughly. Scoop dough with an ice cream 
scoop into greased sheet pan. Bake 10-12 minutes.

The following recipe is a favorite of Charleston Cookie Company’s executive pastry chef. 
The quantities are listed in pounds and ounces because, According to chef Judy, that 
means your cookies will always turn out the same. A baker’s scale may be purchased 
at any good kitchen supply store. it takes the guesswork out of measuring.
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