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Chocolate Chin Ceokies

e cup butter

i egg, beaten

1 teaspoon vanilla

Y cup brown sugar

Y2 cup white sugar

1178  cups flour

Vi teaspoon salt

Va teaspoon baking soda

1%  cups chocolate chips

[. Preheat oven to 350%,
Cream the butter and both sugars. Add the beaten egg and vanilla.
Sifi flour, baking soda and salt and add to the creamed mixture.

Mix thoroughly and add chocolate chips.

AR

Drop by spoonfuls onto ungreased cookie sheets and bake for 7-10 minutes or
until lightly golden brown on the edges.

6. Wrap cookies in a fancy paper bag and tie with a ribbon.,



