Chocolate Chip Cookies

(Original Nestle Toll House® Cookies)

Preheat to 350°

Prepare half-sheet pan with half-sheet of Parchment Paper
Small Bowl #1

1 cup + 2 tablespoons all-purpose flour

½ -teaspoon baking soda

½ -teaspoon salt

Kitchenaid Bowl #2

1/2-cup Crisco

1/3 cup sugar

1/3 cup firmly packed brown sugar

1/2-teaspoon vanilla extract

1 egg

3/4 cup Semi-Sweet Real Chocolate Morsels

In a small bowl, combine flour, baking soda, and salt; mix and set aside.  

In a KitchenAid bowl, combine Crisco, sugar, brown sugar, and vanilla extract; beat until creamy.  Whip an egg in a separate bowl and add to the creamy mixture.  Gradually add (1/3 at a time) the flour mixture to the creamy mixture in mixer; mix well.  Manually stir in Semi-Sweet Real Chocolate Morsels.  

[image: image1.wmf]Using a “blue” scooper – scoop batter; weigh it.  Now make the rest of the cookies all the same weight.  Place on parchment paper lined half-sheet pan.  Space dough evenly – approximately 7 cookies per tray.  Bake for 8 to 10 minutes or until golden brown.  Cookies will feel soft but will firm up as they cool.  Let cookies “rest” on baking sheets 3-4 minutes before transferring to cooling racks.

Baking time 8-10 minutes.   
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