Chocolate Chip Thin & Crispy Cookies

1 ½ cups of all-purpose flour
¾ teaspoon of baking soda
¼ teaspoon of salt
1 stick of unsalted butter, melted and cooled
½ cup white sugar
1/3 cup packed light brown sugar
2 Tablespoons of light corn syrup
1 large egg yolk
2 Tablespoons of milk
1 Tablespoon of vanilla extract
¾ cup of semisweet chocolate chips

1. Heat oven to 375°

2. Heat butter slowly to release the air trapped in the stick. Try to avoid browning the butter (I use a porcelain sauce pan for this). Let cool.

3. Whisk flour, baking soda, and salt, and set aside.

4. Use a stand mixer to mix melted butter, both sugars, and corn syrup at medium-low speed until thoroughly mixed (about 1 minute).

5. Add egg yolk, milk, and vanilla, and mix at medium speed until smooth (about 1 minute).

6. Scrape the sides of the bowl, then slowly add dry ingredients at medium-slow mixing.

7. Add chocolate chips and mix until they are distributed evenly throughout.

8. Use a tablespoon sized cookie scoop, add cookie dough to cookie sheet and silpat, separate by two inches. 

9. Bake 10 minutes, rotating the sheet after five minutes. When the cookies look almost done, pull them out. (They will finish baking outside of the oven. If you wait until the cookies look done, they will over-bake.)
