
Ingredients

Directions

Erin’s World Famous
Chocolate Chip Cookies

1 and 1/2 cup butter (room
temperature)
1 and 1/4 cup white sugar
1 and 1/4 cup brown sugar
Vanilla (I never measure. You
can never have too much!)

 2 eggs (room temperature)
 4 cups flour
 2 teaspoons baking soda
 1/2 teaspoon salt
 4 cups chocolate chips or chocolate chunks

Heat oven to 350°F.

Place parchment paper on cookie sheets. (Do not skip this step!)

Beat butter and sugar until very fluffy and light in color (5–10 minutes).

Slowly add vanilla and eggs.

Mix dry ingredients in a separate bowl and add to the sugar/butter mixture 1/4

cup at a time.

Once well mixed, add the chocolate chips by stirring in with a wooden spoon

Drop cookies a tablespoon at a time onto a lined cookie sheet.

Bake 9 minutes, or until they just start to brown. (Trust me.)

Leave them on the cookie sheet to cool.
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