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The Big Cookie Company gives a whole new 

meaning to the phrase 'go big or go home'! 

Their giant cookies are made with the finest 

ingredients and the owners refuse to settle for 

anything less than the best. Spouses Jeff and 

Monica Cohen run this family business. Monica 

handles the business end of the operation while 

Jeff creates giant cookie masterpieces. Together 

this unstoppable duo is bringing gourmet 

cookies with BIG flavor to New Hope. 

 

How old is The Big Cookie Company? 

About two years old, it started in the spring of 

2017. We started doing pop up shops at the 

Williams Sonoma store in the Short Hills Mall 

in New Jersey. We did the pop ups every other 

Saturday from October until June. We took the 

summer off and kept going back until we set up 

at the Ferry Market. 

 

When was The Big Cookie Company started? 

It evolved from my (Jeff) passion for baking. It 

was something I wanted to do. I had partnered 

with a chef from the Culinary Institute, but that 

ended up being put on hold. Then in October 

2016, my granddaughter said, ”Poppy, daddy 

told me you can bake”.  That started the whole 

thing up again! I started using my IT clients as 

guinea pigs for my recipes. They loved it! In 

February of 2017, my wife Monica and I called 

Meghan to inquire about a space at the Ferry 

Market, because we love this area. Meghan said 

there was no space available for us at the time. 

We received an email from Meghan the last 

week in July 2018 and she informed us that 

space would be available for October 1st.  We 

were already planning on coming toNew Hope 

for my wife’s birthday, so we met to get 

everything started. We started doing pop up 

shops in the garage around Labor Day of 2018 

and officially started as a full-time vendor on 

October1, 2018. 

 

What made you want to open shop at the 

Ferry Market in New Hope? 

We’ve always loved New Hope. We live about 

20 miles west of Manhattan, and we both grew 

up in the NY Metro area.  New Hope is a really 

special place and people are very kind. We 

would love to retire here. 

 

Your cookies are notably big, why did you 

choose this size? 

I like that I have more control of the outside 

being crispier while at the same time keeping the 

texture of the inside of the cookie soft.  They 

have a different taste than small cookies.  Big 

cookies are fun! 

 

Has baking always been your passion? 

My passion for baking actually started right after 

I met Monica. We met on New Year’sEve. 

Shortly after, we started dating. Monica told me 

that she liked brownies. My grandmother was an 

amazing baker, so I asked her for a brownie 

recipe. My grandmother sent the recipe to me 

along with a proper brownie pan. It was really 

the first baking I had ever done. Over time I 

morphed the recipe. The original recipe is over 

100 years old.  I haven’t changed the core 

ingredients, but I have access to better quality 

ingredients. We only use the highest quality 

chocolate available. Back when my grandmother 

was baking, they didn’t have access to the 

ingredients we have now. I always look for the 

highest quality ingredients; we only use the best 

of the best! It’s essentially still the same recipe 

as it was 100 years ago. 
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Do you consider baking a science? 

Baking is definitely an exact science. Once 

you’re good at it, you can modify it and it 

becomes more intuitive.  After you get past the 

basics, you can easily make modifications or 

substitutions, but for the most part it is scientific. 

You need to understand it and be precise. 

 

Where do you make your baked goods? 

We have a 2,000 square foot commercial kitchen 

in Ridgefield, New Jersey. I own a tech 

company which keeps me busy during the day 

and I do all the baking at night. 

 

How do you develop your cookie recipes? 

The ideas come from everyone, including our 

grandkids and the customers at Ferry 

Market.Our grandkids will tell me what cookies 

they think I should make. As a matter of fact, 

our granddaughter Mackenzie asked for a 

Nutella cookie and that cookie is our best seller! 

People at the market will ask for different 

flavors and I’ll come up with a recipe for the 

request. They give me ideas and I figure out how 

to make them, the recipes are mine. In October 

my granddaughter, Dakota, asked for a pumpkin 

spice cookie, so I made it as a seasonal cookie 

during November. Around Christmas my other 

granddaughter, Mackenzie, asked fora chocolate 

mint cookieso I made that and it sold 

successfully as well!  

 

How many cookies do you have? 

We currently offer about a dozen cookies and 

we are constantly testing new products. Our 

Nutella cookie and our Chocolate Chunk cookie 

are favorites at Ferry Market.We are constantly 

looking at and following analytics that tell us 

where to spend our time and energy in choosing 

which items to create. It’s not so much if a 

cookie is good or bad, it is more about how they 

are perceived, which tends to depend (at times) 

on location. We also sell half pound super 

Fudgy Chocolate Brownies, Lemon Squares, 

and four types of 10 oz. muffins: Blueberry, 

Coffee Cake Cinnamon Swirl, Belgian 

Chocolate CrustyTop and a Maple Bacon 

Muffin.  We’re always adding new and 

seasonal items. 

 

What options do you offer for people with 

special diets? 

We have gluten free options.  On a few 

occasions, we’ve actually had people come back 

after eating one and question if the cookie we 

gave them was truly gluten free because of the 

taste. They are available in Ferry Market and an 

even wider variety is available on our website. 

 

Cookies are famously paired with milk. Do 

you have any other pairing recommendations 

for your cookies? 

Ice cream! I always tell people that IF the 

cookies make it home (although most people end 

up eating them before they get there), you 

should heat the oven to 350 degrees, put the 

cookies in for 5-7 minutes, and try them warm. 

They’re EVEN better if you top them off with 

some vanilla ice cream after warming them up! 

 

What sets The Big Cookie Company apart 

from other cookies? 

If things don’t turn out exactly as expected 

during a product test, we don’t use them. We 

only make products that we are proud to sell and 

will only sell them if they meet our high 

standards. The commercial world of cookies is 

mainly concerned about the cost of 

ingredients.That sometimes means cutting 

corners to be cost effective. That is certainly 

NOT our philosophy. When you eat our cookies, 

our goal is to insure you want to come back and 

enjoy more.  If you’re eating a chocolate chunk 

cookie, you should be getting chocolate chunks 

in every bite. It takes more work, but that’s what 

makes us different. 

 

Do you offer bulk orders or catering? 

Catering options are available for larger parties, 

we also offer cookie trays, gift bags, boxes,small 

gifts, etc. We cater to various corporate 

customers in the New York Metropolitan area. 

As a matter of fact, we have also been busy 

catering in the New Hope area since the 

Christmas holidays. We’ve also done catering 

for Turner Broadcasting, Netflix and Comedy 

Central. Customers can order in person, over the 

phone, or order online. 
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What future hopes do you have for The Big 

Cookie Company? 

We hope to expand with more locations. We 

don't want to compromise the presentation and 

the quality because we believe we have 

something special. 

 

What advice would you give to aspiring 

bakers? 

Never sell yourself short, always go for the gold 

and believe in yourself! Don’t let the cost of 

ingredients stop you from reaching your goal. 

Baking takes time, it’s an enormous amount of 

labor, but it’s also a lot of fun. If you have the 

passion and really love what you do, go for it. 

Finally, if you are thinking of going into baking 

as a business, product testing and getting 

customer feedback is enormous. 

 

Rediscover the child in you with baked goods 

from The Big Cookie Company. They have 

classic flavors featuring grandma's recipes and 

new customer requested concoctions that are 

sure to please both kids and adults. Their sweets 

are perfect for sharing, they even have catering 

options available for events. Keep in mind they 

sell more than just big cookies, they also have 

brownies, lemon squares, and muffins too. Next 

time you're craving something sweet, try out The 

Big Cookie Company! 


