
Melissa’s Chocolate Chip Cookies 
with Sea Salt 

1  
Using a 2-ounce scoop, remove 40-50 gram balls and 

drop onto a parchment-lined pan.

2
Bake at 325 for 20 minutes, rotating your pan

 180 degrees halfway through.

3
Remove when golden and dust daintily with 

Maldon sea salt.

4
Let cool for 5 minutes, 

then transfer to a wire rack.

This dough can keep in a freezer for up to a month. 
Thaw overnight in your refrigerator before preparing. 
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