All That and More Chocolate Chip Cookies

Ingredients Instructions

Preheat oven to 360 degrees. Using an electric
mixer, cream butter, sugar, and brown sugar. Be
sure and beat it well for at least 5 minutes until
the texture of the butter and sugar turns to light
and fluffy. No shortcuts.

With the mixer on low add eggs, one at a time and
vanilla. Then raise the speed and beat for an
additional 2 minutes. Lower the speed again and
add baking soda, baking powder, salt, and flour
until cookie batter is fully incorporated. Do not
over-mix, keep the machine on low.

Working by hand at this point add chocolate chips
and walnut pieces if using, and stir until well
distributed. The cookie batter should be somP%\évehlat
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thick, holding it's shape easily.

Using a medium-sized cookie scoop drop the batter
onto a baking sheet lined with parchment paper.
Allow about 2 inches between each cookie. Bake for
12-14 minutes until the edges are nice and golden
brown. Remove from heat and allow the cookies to
stay on the cookie sheet for an additional 2

minutes.

Next pick up the parchment paper with the cookies
still on top and transfer to a cool surface. Once
they are "set" move them to a wire rack to cool
completely, or eat them warm now.
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