
We like our chocolate chip cookies moist
and chunky—and big! The recipe below will
make enough cookie dough for 12 to 15
regular cookies or—even more fun—1
giant one! Make sure it’s a little gooey in
the middle—that’s the best way. 

Once the cookie is done, decorate with
your favorite colored icing, sprinkles, and
other favorite goodies. Make a face with a
maraschino cherry nose, make an animal,
or make a fun desert island or white icing
mountain on the cookie. Yum-yum!

Ingredients:
• 1/2 cup (1 stick) butter, at room temperature
• 1/4 cup granulated sugar
• 1/3 cup brown sugar
•1 large egg
• 1/2 teaspoon vanilla extract
•1 cup plus 2 tablespoons all-purpose flour
• 1/2 teaspoon baking soda
•1 cup semisweet chocolate chips
•Colored icing and other fun baking decorations

1. Preheat the oven to 350°F.

2. Beat the butter and both sugars in a large mixing bowl until light and fluffy. 
Add the egg and vanilla extract, and mix well.

3. Mix the flour, salt, and baking soda in another bowl. Add the dry ingredients to the 
butter-sugar-egg mixture, and mix until well blended. Stir in the chocolate chips.

4. Spread out the cookie dough on an ungreased cookie sheet. 
Flatten with the back of a spoon to about 8 to 10 inches in diameter.

5. Bake until the center is still slightly soft to the touch, 11 to 14 minutes. Let cool on the cookie
sheet for 5 minutes, then transfer to a rack to cool completely.

6. Have fun decorating the cookie with icing (in your favorite colors) and baking decoration goodies. 

7. Do it all again tomorrow!
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