
Kristin’s Favorite Chocolate Chip Cookies

2 sticks of butter, softened
1 cup brown sugar
½ cup granulated sugar
1 tsp vanilla
2 ¼ cups flour
1 tsp baking soda
dash of salt
2 eggs
12 oz bag chocolate chips

Preheat oven to 375 degrees. Beat butter, brown sugar, granulated sugar, and vanilla. Add the 
eggs, and beat until the batter is fluffy. Mix together flour, baking soda, and a dash of salt. With a 
wooden spoon, gradually add the flour to the creamy mixture; and blend together. Mix in 
chocolate chips. Bake for 8–10 minutes until chewy or golden brown, whichever is your 
preference. Remove from cookie sheets and cool. Share and enjoy!


