
1 cup salted butter (melted)
1 cup brown sugar
1/2 cup white sugar
2 eggs
1 tbsp. vanilla extract 
2.5 c flour
1/2 tsp baking soda
1/2 tsp salt
½ cup white chocolate chips
4 oz. semi-sweet chocolate squares (chopped)
½ cup pecans (chopped)
Sea salt (optional)

Preheat the oven to 350 degrees F. 
Add butter to a saucepan and melt, stirring often. Butter will foam & turn golden
brown in color. Remove from heat & allow to cool.
Using parchment paper, line a baking sheet & set aside.
Once brown butter has cooled, add to the mixing bowl along with sugars & mix until
well combined. 
Add eggs & mix until combined. 
In a separate bowl, add flour, baking soda, & salt. 
Add dry ingredients to wet and mix until just combined. Add white chocolate chips,
semi-sweet chocolate, & pecans.
Using a cookie scoop, arrange cookie dough on a lined baking sheet.
Place in the oven & bake for 11 minutes.
Cool on a wire rack.
Enjoy!
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The bake time would vary depending on the size of your cookie.

Don’t overbake! These will look underdone at the center when taking them from the oven.

Notes:


