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Brown Sugar Cookie Recipe 
 
 

There are three key things to remember with this recipe 

 

1. Use fresh dark brown sugar then your cookies will be nice and soft. 

2. Take them out of the oven on the early side, rather than the late. They should look slightly 

underdone. 

3. The browning butter step: Browning butter happens in a space of about 10 seconds once it 

actually starts to change color, so watch your butter like a hawk as it’s browning. As soon as it starts 

to get that golden brown color, pour it into a heat safe bowl to stop the browning process. 

Otherwise, you might end up with burnt butter. 

 

Brown Sugar Cookies — makes 2 doz 

 

The most efficient way to bake these cookies is to portion and bake half of the dough. While the first 

batch is in the oven, the remaining dough can be prepared for baking. Avoid using a nonstick skillet to 

brown the butter. The dark color of the nonstick coating makes it difficult to gauge when the butter is 

sufficiently browned. Use fresh brown sugar, as older (read: harder and drier) brown sugar will make 

the cookies too dry. 

 

14 tablespoons unsalted butter (1 3/4 sticks) 

1/4 cup granulated sugar (about 1 3/4 ounces) 

2 cups packed dark brown sugar (14 ounces) 

2 cups unbleached all-purpose flour plus 2 tablespoons (about 10 1/2 ounces) 

1/2 teaspoon baking soda 

1/4 teaspoon baking powder 

1/2 teaspoon table salt 

1 large egg 

1 large egg yolk 

1 tablespoon vanilla extract 

 

1. Heat 10 tablespoons butter in 10-inch skillet over medium-high heat until melted, about 2 minutes. 

Continue to cook, swirling pan constantly until butter is dark golden brown and has nutty aroma, 1 to 

3 minutes. Remove skillet from heat and transfer browned butter to large heatproof bowl. Stir 

remaining 4 tablespoons butter into hot butter to melt; set aside for 15 minutes. 

 

2. Meanwhile, adjust oven rack to middle position and heat oven to 350 degrees. Line 2 large (18 by 

12-inch) baking sheets with parchment paper. In shallow baking dish or pie plate, mix granulated 

sugar and 1/4 cup packed brown sugar, rubbing between fingers, until well combined; set aside. 

Whisk flour, baking soda, and baking powder together in medium bowl; set aside. 
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3. Add remaining 1 3/4 cups brown sugar and salt to bowl with cooled butter; mix until no sugar lumps 

remain, about 30 seconds. Scrape down sides of bowl with rubber spatula; add egg, yolk, and vanilla 

and mix until fully incorporated, about 30 seconds. Scrape down bowl. Add flour mixture and mix until 

just combined, about 1 minute. Give dough final stir with rubber spatula to ensure that no flour 

pockets remain and ingredients are evenly distributed.  
 

4. Divide dough into 24 portions, each about 2 tablespoons, rolling between hands into balls about 1 
1/2 inches in diameter. Working in batches, toss balls in reserved sugar mixture to coat and set on 
prepared baking sheet, spacing them about 2 inches apart, 12 dough balls per sheet. (Smaller 
baking sheets can be used, but it will take 3 batches.) 
 

5. Bake one sheet at a time until cookies are browned and still puffy and edges have begun to set but 

centers are still soft (cookies will look raw between cracks and seem underdone; see photo below), 

12 to 14 minutes, rotating baking sheet halfway through baking. Do not over bake. 

 

6. Cool cookies on baking sheet minutes; using wide metal spatula, transfer cookies to wire rack and 

cool to room temperature. 

 


