How To Make Subway Cookies

How To Make Subway
Cookies

The Secret to
Perfectly
Chewy Subway
Cookies at
Home

If you have ever walked
past a Subway restaurant
and been lured in by the
sweet, buttery aroma of
freshly baked cookies, you
are not alone. Those
oversized, soft, and chewy
cookies with slightly crisp
edges and a gooey center
are nothing short of
iconic. Many fans consider

sub sandwich order. But
what if you could replicate
that exact texture and
flavor in  your own
kitchen? Learning how to
make Subway cookies
is easier than you might
think, and the results are
so satisfying that you may
never want to buy them
from a store again.

This guide will walk you
through everything you
need to know. From the
essential ingredients that
create that signature
chew to the baking
techniques that deliver a
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will have all the tools
required to master this
beloved treat. Whether
you are a beginner baker
or an experienced home
cook, these steps will help
you produce cookies that
taste just like the
originals—if not better.

Understanding
What Makes

Subway
Cookies Unique

Before we dive into the
actual process of how to
make Subway cookies,
it helps to understand
what sets them apart from
other homemade cookies.
Subway cookies are not
crunchy or cakey. They
are dense, moist, and
chewy. They have a
distinctive slightly crisp
outer ring while the center

remains soft and almost
underbaked. This contrast
in texture is what makes
them so addictive.

The secret lies in the ratio
of ingredients. Subway
uses a higher proportion
of brown sugar to white
sugar, which adds
moisture and a deeper
caramel flavor. They also
rely on melted butter
rather than softened
butter, which contributes
to the dense, fudgy
texture. Additionally, the
cookies are baked at a
higher temperature for a
shorter time, ensuring
that the outside sets
quickly while the inside

stays tender. By
understanding these
principles, you can

replicate the exact same
effect at home.
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Essentid}oar givesa

Ingredients for
Copycat
Subway

Cookies

To successfully learn how
to make Subway
cookies, you need to
start with the right
ingredients. Each
component plays a
specific role in achieving
the perfect texture and
taste. Here is what you
will need:

e Unsalted butter -
Melted and slightly
cooled. Melted
butter creates a
denser, chewier
cookie compared to
creamed butter.

e Brown sugar - Use
light or dark brown

sugar. Dark brown

deeper molasses
flavor and extra
moisture.
Granulated sugar
- Provides
sweetness and
helps with spreading
during baking.
Large eggs - Add
structure and
richness. Use room
temperature eggs
for better
incorporation.
Vanilla extract -
Enhances the
overall flavor. Pure
vanilla extract is
best, but imitation
works fine.
All-purpose flour -
The base of the
dough. Do not
overmeasure; spoon
and level for
accuracy.

Baking soda -
Helps the cookies
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spread and become
chewy. It also aids
in browning.

e Salt - Balances the
sweetness and
brings out the other
flavors.

e Semisweet
chocolate chips or
chunks - Subway
uses large chocolate
chips or chunks for
that melty, gooey
effect. You can also
use milk chocolate
or dark chocolate
depending on your
preference.

Some variations also
include a small amount of
cornstarch, which can
help create a softer, more
tender crumb. However,
the classic Subway recipe
does not rely on
cornstarch—it achieves
softness through the
sugar and butter ratios.

Step-by-Step
Guide: How To
Make Subway
Cookies

Now that you have
gathered your ingredients,
let us walk through the
process. Follow these
steps carefully, and you
will be rewarded with
cookies that taste like
they came straight from
the Subway display case.

Step 1: Melt and
Cool the Butter

Begin by melting your
unsalted butter in a
microwave-safe bowl or
on the stovetop. Let it cool
for a few minutes. You
want the butter to be
melted but not hot. If it is
too hot, it can cook the
eggs when you mix them
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in. The melted butter is
the key to the dense,
chewy texture that
defines Subway cookies.

Step 2: Combine
the Sugars and
Butter

In a large mixing bowl,
combine the melted
butter with the brown
sugar and granulated
sugar. Use a whisk or a
hand mixer to beat them
together until the mixture
is smooth and slightly
thickened. This process
helps dissolve some of the
sugar crystals, which
contributes to a smoother
texture in the final cookie.

Step 3: Add the
Eggs and Vanilla

Add one egg at a time,
mixing well after each
addition. Then add the

vanilla extract. Mix until
everything is fully
combined and the batter
looks glossy and uniform.
Do not overmix at this
stage, but make sure
there are no streaks of
egq visible.

Step 4: Incorporate
the Dry Ingredients

In a separate bowl, whisk
together the all-purpose
flour, baking soda, and
salt. Gradually add the dry
ingredients to the wet
mixture, stirring gently
with a spatula or wooden
spoon. Mix just until the
flour disappears.
Overmixing at this stage
can develop gluten, which
will make the cookies
tough instead of tender.

Step 5: Fold in the
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Chocolate Chips

Add your chocolate chips
or chunks and fold them
into the dough with a
spatula. Make sure they
are evenly distributed. For
an authentic Subway
experience, use large
chocolate chunks or a mix
of chips and chunks. The
generous amount of
chocolate is part of what
makes these cookies so
indulgent.

Step 6: Chill the
Dough

This step is crucial when
learning how to make
Subway cookies that
look and taste
professional. Cover the
bowl with plastic wrap and
refrigerate the dough for
at least 30 minutes, but
preferably 1 to 2 hours.
Chilling the dough

solidifies the fat, which
prevents the cookies from
spreading too much
during baking. It also
allows the flavors to meld
together, resulting in a
more complex taste.

Step 7: Preheat and
Prepare Baking
Sheets

Preheat your oven to
375°F (190°C). Line two
baking sheets with
parchment paper or
silicone baking mats. Do
not grease the pans, as
this can cause the cookies
to spread excessively.

Step 8: Portion the
Dough

Use a cookie scoop or a
spoon to portion the
dough into large balls.
Subway cookies are
known for being
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oversized. Aim for about 2
to 3 tablespoons of dough
per cookie, or roughly 50
to 60 grams each. Place
the dough balls about 2
inches apart on the
prepared baking sheets.
For that signature cracked
top, roll the dough balls
slightly taller rather than
flat.

Step 9: Bake to
Perfection

Bake the cookies for 10 to
12 minutes. The exact
time will depend on your
oven and the size of your
cookies. You want the
edges to be set and lightly
golden, but the centers
should still look slightly
soft and puffy. They will
continue to bake on the
hot pan after you remove
them from the oven. If you
wait until the centers look
fully baked, the cookies

will be overdone and less
chewy.

Step 10: Cool and
Enjoy

Allow the cookies to cool
on the baking sheet for 5
to 10 minutes. This gives
them time to set properly.
Then transfer them to a
wire rack to cool
completely, or enjoy them
warm while the chocolate
is still melty. Warm
Subway-style cookies are
an absolute delight.

Pro Tips for
Perfect Subway
Style Cookies
Every Time

Even with a great recipe,
small details can make a
big difference. Here are
some expert tips to help
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you master how to make chocolate, or even
Subway cookies white chocolate for
consistently: a twist.

e Add a sprinkle of
¢ Use a kitchen

scale for accurate
measurements.
Flour is especially
easy to
overmeasure with
cups, which can
lead to dry cookies.
Do not skip the
chilling step.
Chilled dough bakes
up thicker and
chewier. If you bake
the dough straight
from mixing, the
cookies will spread
into thin, crispy
discs.

Experiment with
chocolate types.
Subway uses a
semisweet
chocolate chip, but
you can try milk
chocolate, dark

flaky sea salt on
top of the cookies
just before baking.
This enhances the
sweetness and adds
a professional
touch.

Bake one test
cookie first. If you
are unsure about
your oven
temperature or bake
time, bake a single
cookie to test.
Adjust the time or
dough size
accordingly before
baking the whole
batch.

Store cookies
properly. Keep
them in an airtight
container at room
temperature for up
to 5 days. Add a
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slice of bread to the
container to keep
them soft and
chewy longer.

Variations on
the Classic
Subway Cookie

Once you have mastered
the basic technique of
how to make Subway
cookies, you can
experiment with different
flavors.  Subway itself
offers several varieties,
including double
chocolate, oatmeal raisin,
and white chip
macadamia nut. Here is
how to adapt the base
recipe:

Double Chocolate
Subway Cookies

Replace 1/4 cup of the all-

unsweetened cocoa
powder. Use dark
chocolate chips or chunks
instead of semisweet. The
result is a rich, fudgy
cookie that tastes like a
brownie.

Oatmeal Raisin
Subway Cookies

Reduce the flour by 1/4
cup and add 1 cup of old-
fashioned rolled oats.
Replace the chocolate
chips with raisins. Add 1/2
teaspoon of cinnamon for
warmth. These cookies
are chewy, hearty, and full
of flavor.

White Chip
Macadamia Nut
Subway Cookies

Replace the semisweet
chocolate chips with white
chocolate chips. Add 3/4

purpose  flour  with cup of chopped
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Cpdsmenmuts. Toast
the nuts lightly before

adding them to the dough
for extra crunch and
depth of flavor.

Peanut Butter
Chocolate Chip
Subway Cookies

Reduce the butter by 2
tablespoons and add 1/3
cup of creamy peanut
butter. Use milk chocolate
chips for a classic
combination. The peanut
butter adds richness and a
slightly different texture.

Each variation follows the
same basic method, so
you can confidently adapt
the recipe based on what
you have in your pantry or
your personal taste
preferences.

Mistakes When
Making Subway
Style Cookies

Even experienced bakers
can run into issues when
trying to replicate the
Subway cookie
experience. Here are
some common pitfalls and
how to avoid them:

e Cookies spread
too thin: This
usually happens if
the dough was not
chilled long enough
or if the butter was
too warm when
mixed. Make sure
your dough is
thoroughly chilled
before baking.

e Cookies are too
cakey: Cakey
cookies result from
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too much flour or
from using too many
eggs. Stick to the
exact
measurements in
the recipe and use
melted butter rather
than creamed
butter.

Cookies are too
hard: Overbaking is
the most common
cause. Remember,
the centers should
look slightly
underdone when
you take them out
of the oven. They
will finish cooking
on the hot pan.
Cookies lack
flavor: If your
cookies taste flat,
you may need to
increase the salt or
vanilla. Salt is a
flavor enhancer, and
vanilla adds depth.

brown sugar instead
of light brown sugar
can boost the
caramel notes.

¢ Chocolate chips
sink to the
bottom: This can
happen if the dough
is too warm or if the
chips are too heavy.
Chilling the dough
helps keep the chips
suspended. Using
chocolate chunks
instead of chips can
also help, as they
are more irregular
and stay in place.

Frequently
Asked
Questions
About Making

Also, using dark SUbway
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Cookies

Can | freeze the
dough?

Yes, this dough freezes
beautifully. After
portioning the dough into
balls, place them on a
baking sheet and freeze
until solid. Then transfer
them to a freezer bag or

container. You can bake
them directly from frozen,
adding 1 to 2 minutes to
the bake time. This is a
great way to have fresh
cookies anytime you want.

What size should
the cookies be?

Subway cookies are
typically 4 to 5 inches in
diameter



