
*A note about the flour – I have no idea how

much flour I use. I just add until it 'feels’ right.

It is usually fairly firm and the dough isn’t

sticking to my hands very much. I always add

more! Best guess is 3 1/3 cups.

INGREDIENTS
2 STICKS BUTTER, SOFTENED

 1 CUP BROWN SUGAR

¾ CUP SUGAR

1 TSP BAKING SODA

1 TSP SALT

3 (+) CUPS ALL-PURPOSE FLOUR*

2 EGGS

1 TBSP VANILLA EXTRACT

12 OZ BAG SEMI-SWEET

CHOCOLATE CHIPS

VARIATIONS
For Peanut Butter Cookies - add 1

cup of peanut butter.

For Oatmeal Cookies - substitute 

 2 cups all-purpose flour and 3

cups of old-fashioned oatmeal for

flour.

For Magnolia Inspired Cookies -

make oatmeal cookies, add 1 tsp

cinnamon, and use 1 cup semi-

sweet chocolate chips & 1 cup

peanut butter chips.

DIRECTIONS
Preheat oven to 325°F (165°C).

 

Place all ingredients, except chocolate

chips, in large mixing bowl. Mix together

well, with hands (this is the secret). Add

more flour as needed.*

 

Mix in chocolate chips.

 

Using a ¼ cup measuring cup, scoop out

your dough, then break it apart and

smoosh back together at the bottom!

 

On an ungreased baking sheet, bake for

16-20 minutes (I average about 18 mins.)

to desired doneness. Allow to cool on the

pan for 5-10 minutes before transferring

to cooling rack. Enjoy!.
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Variations: to make oatmeal, Magnolia, or

peanut butter cookie variations, add/subtract

the required ingredients, and everything else

stays the same! You can also mix up different

combinations of baking chips - it is an

amazing base cookie recipe! 

CHOCOLATE CHIP 
COOKIES
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