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SPLENDA®-RIFIC CHOCOLATE CHIP COOKIES 
Adapted from a recipe by David Lebovitz from Ready for Dessert 

Makes about 2 dozen cookies  

2 ½ cups (350 g) all-purpose flour 

¾ tsp baking soda 

1/8 tsp salt 

1 cup (2 sticks, 225 g) salted butter (or unsalted, if you prefer), softened to room temperature 

1 cup (240 g) dark brown sugar 

¾ cup (20 g) Splenda® (you can use regular granulated sugar instead, if you’d like) 

2 tsp vanilla extract 

2 large eggs, room temperature* 

7 oz chocolate (such as Hershey’s Special Dark), chopped  

1 T milk (optional) 

*to bring eggs to temperature, you can run warm (not hot) water over them for a few minutes. 

 

Preheat oven to 350 F (175 C). 

In small bowl, mix together flour, baking soda, and salt (I like to fluff it up with a fork to break up any clumps of 
flour).  

In a stand mixer fitted with a paddle attachment (or in a medium bowl using a hand mixer), beat together butter, 
brown sugar, and Splenda® (or granulated sugar) until smooth. Beat in eggs one at a time. Add vanilla. Mix in flour 
mixture in three additions, waiting until flour is evenly distributed before each addition. Beat in milk, if desired. Stir 
in chocolate chunks (Make sure to add all the little chocolate shavings too!). 

There are several ways to shape your cookies. I use a one tablespoon cookie scoop. That way all the cookies end up 
the same shape and size. If you don’t have a scoop, you can use two spoons to shape your dough into balls roughly 
1 tablespoon each. Of course, you can always form the balls using your hands. Whichever way you choose, make 
sure to keep all the dough balls about the same size so they’ll all bake through evenly. Place cookies 1-2 inches 
apart on a cookie sheet covered with parchment paper. If you did add the milk, make sure to leave room for the 
cookies to spread out without running into each other.  

Now, if you’re nothing like me, you remembered to preheat your oven, so it’ll already be hot and ready to go. 
Please wait while the rest of us turn ours on now. Take a seat, have a nice cup of tea… OK, everyone back now? 
Bake cookies on middle oven rack for 10-12 minutes. The time might be different your oven. Once cookies are 
slightly browned around the edges, remove from oven and let them cool a little. Once they’ve set up a little more, 
transfer from pan to a cooling rack. When they’re cool enough to handle, well, I think you can probably guess the 
next step: Eat ‘em up! 

Store cookies in an airtight container. They’ll last for… Um, I’m not actually sure. They don’t usually have time to 
get stale around here.  


