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How to make the perfect
chocolate chip cookie!




-desserts
-school lunches

¢ -work lunches
2 cup unsalted butter -meetings

(at room temperature) -get togethers
Y2 cup packed light brown sugar  -pirthday parties

2 cup granulated sugar ...and so much more!
1 large egg

1 teaspoon vanilla extract
1 Ya cups all-purpose flour oy
g i

1 tablespoon cornstarch 7 smatiioh
/2 teaspoon baking soda = L
2 teaspoon salt ~ ’

1 V2 cups chocolate chips
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| Step #5 - Add the flour mixture to the butter
mixture and stir until there are no lumps. b

Step #7 - Scoop approximately 2tbsp of ;
dough onto a parchment lined baking sheet.

Step #8 - Bake for 15-18 minutes, or
until golden brown.




It only takes 15-18 minutes before you can enjoy chocolate chip cookies!



