
Ingredients:
1 (12-oz) bag of your choice of chocolate chips

2 1/4 cups of unsifted all-purpose f lour
1 teaspoon of baking soda

1/2 teaspoon of salt
2 sticks of butter
3/4 cups of sugar

3/4 cups of packed brown sugar
2 eggs

2 teaspoons of vanilla
1 cup of chopped walnuts or pecans (optional)

***HAVE AN ADULT USE THE HOT OVEN!!!

Directions:
Preheat oven to 375 degrees. Stir f lour with baking soda and salt; set aside. In 

a large mixer bowl, cream butter with sugar, brown sugar, eggs, and vanilla. 

Gradually blend the dry mixture into the creamed mixture. Stir in the nuts and 

chocolate chips. Form round balls using 1 tablespoon of dough per cookie and 

place them onto a parchment paper-lined cookie sheet. Bake at 375 degrees for 9 

to 11 minutes or until the cookies are golden brown.

Enjoy!

Skeeter’s Chocolate Chip Cookies


