Browned Butter Chocolate Chip Cookies


Ingredients: 
1 cup butter (8 oz)
2 cups flour
1 tsp. baking soda
¾ tsp salt
1 cup brown sugar
1/3 cup cane sugar (or granulated sugar)
2 eggs
1 tablespoon vanilla
½ cup chocolate chips

Directions:
Melt 1 cup of butter in a saucepan. Simmer until the butter begins to foam (different than bubbling) and turns a golden-brown color. Stir continuously to prevent scorching. 
Mix flour, baking soda and salt in a separate bowl and set aside. 
Allow butter to cool for 15 minutes. 
After the butter has cooled, add 1 cup of brown sugar and 1/3 cup of cane sugar. Whisk at medium speed until the mixture is fluffy. 
Add 2 eggs and 1 tablespoon vanilla to the mixture and whisk at medium speed until the mixture is creamy. 
Add dry ingredients, mix, then fold in chocolate chips. 
Allow the dough to cool in the refrigerator for 30 minutes. 
Shape ¼ cup of dough into a round ball and place on parchment paper on a cookie sheet. Repeat until the dough is gone. 
Bake at 375 degrees for 9-10 minutes. 
