
INSTRUCTIONS

Melt  1/2 cup ( 1  st ick)  of  butter  in  a

saucepan over medium to high heat.

Once completely  melted turn down

the heat to medium and cont inue to

cook (st i r r ing frequent ly)  for  another

5 minutes or  unt i l  butter  starts  to

brown.

In another large bowl ,  cream

together eggs,  vani l la extract ,  sugar ,

brown sugar ,  and other 1/12 cup of

softened butter  for  about 2 minutes.

Once melted butter  is  browned gent ly

add in smal l  amounts to creamed

butter  mixture in the large bowl.

Making sure to dr izz le s lowly so as

not to scramble the eggs.

In another bowl mix together al l  dry

ingredients then add to the wet

mixture in three batches making sure

to mix each completely  before

adding more.
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5.  Once the batter  is  mixed,  cover and

place in the fr idge for  2 hours.  This  is

actual ly  a real ly  important step.  You

can leave i t  in  the fr idge longer but

make sure to refr igerate i t .

6.  Preheat oven to 375

7.  L ine a baking sheet with parchment

paper.

8.  Scoop out and rol l  1  tablespoon of

dough and place on the baking sheet

about 2 inches apart .

9.  Bake on the middle rack for  8-10

minutes or  unt i l  golden brown.

INGREDIENTS

1  cup butter- 1/2 cup melted and

browned in a sauce pan (  melt  and cook

over medium heat for  roughly 5 minutes

unt i l  i t  starts  to brown) other 1/2 cup

room softened 

1/4 cup packed brown sugar

1/2 cup sugar

2 eggs

2 tablespoons vani l la extract

3 cups f lour

1  1/2 teaspoons Baking Soda

1 1/2 teaspoons Baking Powder

1  teaspoon salt

12 oz bag semi-sweet chocolate chips

12 oz bag mi lk  chocolate chips

CHOCOLATE CHIP
COOKIES

PREP T IME
2 hours

COOK T IME
10 minutes

SERVINGS
35-40 cookies


