DOUBLE CHOCOLATE CHIP COOKIES
MAKES 16 LARGE COOKIES

1/2 CUP UNSALTED BUTTER, SOFTENED TO ROOM TEMPERATURE
1 CUP GRANULATED SUGAR

1 LARGE EGG

1 TSP. PURE VANILLA EXTRACT

1 1/2 CUPS ALL-PURPOSE FLOUR

1/3 CUP UNSWEETENED COCOA POWDER

1/2 TSP. BAKING SODA

1/2 TSP. BAKING POWDER

1/2 TSP. SALT

6 0Z. DARK CHOCOLATE CHIPS

1. HEAT THE OVEN TO 3502. CREAM THE SOFTENED BUTTER AND SUGAR UNTIL LIGHT AND FLUFFY (ABOUT 4 MINUTES). |
SUGGEST USING A MIXER INSTEAD OF DOING THIS BY HAND.

2. SCRAPE DOWN THE SIDES OF THE BOWL. ADD THE VANILLA EXTRACT AND EGG AND MIX TOGETHER FOR 1 MINUTE.

3. IN ANOTHER BOWL, WHISK TOGETHER THE FLOUR, COCOA POWDER, BAKING SODA, BAKING POWDER, AND SALT.
4.ADD THE DRY INGREDIENTS ALL AT ONCE TO THE SUGAR, BUTTER, AND EGG MIXTURE. MIX UNTIL JUST COMBINED. THE
gg\lﬂ-l WILL BE QUITE THICK BUT SHOULDN'T BE DRY. MAKE SURE T0 SCRAPE DOWN THE BOTTOM AND SIDES OF THE
9. ADD THE CHOCOLATE CHIPS AND MIX INTO THE DOUGH BY HAND.

6. DROP BY LARGE TABLESPOON ONTO A COOKIE SHEET. | FOUND THAT 8 COOKIES PER SHEET FIT PERFECTLY.

1. BAKE FOR 9 MINUTES. TRY YOUR HARDEST NOT TO OVER-BAKE — THE ORIGINAL RECIPE CALLED FOR 11-12 MINUTES

BUT | FOUND THAT BY 3 MINUTES MY COOKIES WERE DONE. ALLOW TO COOL FOR 5 MINUTES BEFORE TRANSFERRING TO
A WIRE COOLING RACK (OR A PAPER BAG TO ABSORB EXCESS OIL).
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