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Levain Bakery Chocolate Chip Walnut Cookie Clone
Ingredients

1 cup (2 sticks) chilled unsalted butter
1/2 cup white granulated sugar

1 cup dark brown sugar

2 large cold eggs

1 tsp. vanilla

2 cups all-purpose flour

1 cup cake flour (do not substitute)
1 tsp. kosher salt

1 tsp. baking powder

1/4 tsp. baking soda

1 tbl. corn starch

2 cups semisweet chocolate chips (I prefer Ghirardelli)
1 cup toasted chopped walnuts
Directions

In a medium-sized bowl, combine flours, salt, baking powder, baking soda, and corn starch.  Whisk for 1 to 2 minutes until all dry ingredients are well mixed and there are no lumps in the flour mixture.
Cube 1 cup (2 sticks) of chilled butter into 1” pieces.  Put white and brown sugars in a stand mixer bowl and mix until well combined and almost all lumps have disappeared.  Add cold cubed butter and continue to mix at medium speed.  Add eggs, one at a time, continuing mixing until well incorporated.  Add vanilla and mix in.
Add flour mixture to sugar/egg mixture in increments until fully incorporated.  Remove bowl from stand mixer and mix in chocolate chips and walnuts by hand.

Refrigerate cookie dough overnight.

Preheat oven to 375o F.

Line large cookie sheets with parchment paper.

Using a large spoon or ice cream scoop, form cookie dough balls weighing approximately 4 ounces each.  A kitchen scale makes weighing dough a breeze.  (I can’t do without mine!)  If you don’t have a kitchen scale, form 14 cookie dough balls trying to keep them all around the same size so that they will bake uniformly.  Place on prepared cookies sheets.  Do not flatten!  My large 17x12 cookie sheet fit 6 of these rather large balls of cookie dough perfectly with room for them to spread (although they don’t spread as much as you might expect).  

Bake for 14 to 15 minutes.  In my oven which is perfectly calibrated, I baked the cookies for exactly 14 minutes on the middle shelf (I prefer not to stagger these).  They were perfect.  I let them cool on the cookie sheet for approximately 5 minutes before removing them from the pan.

The original clone recipe states that “As is the Levain style, the cookies should be removed from the oven when they look slightly underdone.  They will continue to cook as they cool.”  To me, my cookies didn’t look especially underdone.  I could see some little browned spots on the top of the cookies, yet the centers were gloriously gooey when eaten warm.  They do firm up a little bit as they cool but still remain quite soft and moist with a terrific mouth feel.  When I compared my cookies to the photos on the Levain Bakery website, they looked identical in size, texture, and appearance.
I got 14 4-oz. cookies out of the recipe.  If you make your cookies smaller, you will obviously have to adjust the baking time.
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Fran’s Notes
Bloggers have been trying to recreate the Levain’s chocolate chip cookie version for a long while.  From what I have read, the bakery appears to use pastry flour (the elusive secret ingredient that makes the texture so wonderful) and a little bit of corn starch.  Some bloggers believe that Levain’s freezes their cookie dough balls for a short time and then immediately bakes them.  I experimented with freezing the dough balls for 30 minutes (after having been refrigerated overnight and then formed into balls).  I found that I had to bake them longer and the tops started to get overly brown while the centers were still underdone.  End of experiment with freezing the dough!  Simply using refrigerated dough is the way to go.  Refrigerate overnight, form 4-oz. dough balls (do not flatten), and bake at 375 for 14 minutes.  Perfect!

Levain’s cookies are 6 ounces each, but I thought 4 ounces, a quarter of a pound(!) was quite large enough.
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