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Chocolate Chip Cookies
Ingredients:
 (Medium bowl)



(Large bowl)




1 ½ Cups Flour



One stick of Butter

½ tsp. Baking Soda


3/8 cup Sugar

½ tsp. Salt




3/8 cup Packed Brown Sugar








½ tsp. Vanilla







Blend Well then add…..1 Egg
½ Cup Chocolate Chips                 
Directions:

Pre-Heat oven to 375*

Combine flour, baking soda and salt in small bowl.  Beat butter, granulated sugar, brown sugar and vanilla extract in a large bowl until creamy.  Add egg, beating well after each addition.  Gradually beat in flour mixture.  Stir in chocolate chips.  Drop by rounded tablespoons onto ungreased baking sheets.

Bake for 11 minutes or until golden brown.  Cool on baking sheets for 2 minutes; remove to wire racks to cool completely.  Will yield 24-26 cookies.

To get 3/8 a cup…..use the 1/8 dry measuring cup….3 times

*If you don’t have 1/8th measuring cup you can use 2 Tablespoons

2Tablespoons = 1/8th Cup
