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Best Chocolate Chip Cookies

Crisp edges, chewy middles.

Ingredients

1 cup butter, softened

1 cup white sugar

1 cup packed brown sugar
2 large eggs eggs

2 teaspoons vanilla extract
1 teaspoon baking soda

2 teaspoons hot water

2 teaspoon salt

3 cups all-purpose flour

2 cups semisweet chocolate
chips

1 cup chopped walnuts
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Prep: 20 mins
Cook: 10 mins
Additional: 30 mins
Total: 1 hr

Servings: 24

Yield: 4 dozen

Directions
Step 1
Preheat oven to 350 degrees F (175 degrees C).

Step 2

Cream together the butter, white sugar, and brown sugar until smooth.
Beat in the eggs one at a time, then stir in the vanilla. Dissolve baking
soda in hot water. Add to batter along with salt. Stir in flour, chocolate
chips, and nuts. Drop by large spoonfuls onto ungreased pans.

Step 3
Bake for about 10 minutes in the preheated oven, or until edges are
nicely browned.

Essential Tools for this Recipe
Aluminum Foil [BUY NOW]

Nutrition Facts
Per Serving:

298 calories; protein 3.6g 7% DV; carbohydrates 38.9g 13% DV; fat
15.6g 24% DV; cholesterol 35.8mg 12% DV; sodium 165.8mg 7% DV.
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https://www.amazon.com/Reynolds-Wrap-Aluminum-Foil-Square/dp/B00UNT0Y2M/ref=as_li_ss_tl?ie=UTF8&aaxitk=9THbL7LrZOqml7uLwKf6Fw&hsa_cr_id=2100652310601&ref_=sb_s_sparkle&linkCode=ll1&tag=arrecipeoptimizationbestchocolatechipcookies0420-20&linkId=07f77e338a4719f455ebd03411c08ae9&language=en_US

