
 
 
Chocolate Chip Cookies 
 
Ingredients: 
 
8 oz.   Brown Sugar   
8 oz.   Granulated Sugar 
2 ½ Sticks Unsalted Butter    
2 tsp.   Salt 
1 lb., 2 ½ oz. AP Flour   
2 tsp.  Baking Soda 
14 oz.  Bittersweet Brand Dark Baking Buttons, chopped 
2   Eggs 
 
 
Method: 

1. Pre-heat oven to 325. 
2. In a mixer, cream sugars and butter. 
3. Add eggs and just blend. 
4. Add sifted dries, mix until just incorporated. 
5. Add chocolate chips and mix until incorporated. 
6. Using a Tablespoon scoop dough onto cookie sheets, 2” apart and bake for 15-20 minutes.  They are done 

when golden brown. 
 
 


