
TASTE WITHOUT WASTE 

Chocolate Chip Cookies 
Makes about 20 cookies 

Ingredients 
1 ½ cups all purpose flour 
Scant ½ tsp bicarbonate of soda 
½ tsp salt 
125g unalted butter, at room temperature 
¼ cup brown sugar 
¼ cup caster sugar 
1 tsp vanilla essence 
1 egg, lightly beaten 
1 cup chocolate chips (I used 1/3 milk, 1/3 white & 1/3 dark) 

Method 
Preheat the oven to 175C. Grease and line two large baking trays. 

Sift together the flour, bicarbonate of soda and salt. Set aside. 

Use an electric mixer or a wooden spoon to beat the butter in a large bowl until creamy. Add the sugar and beat until 
well incorporated, light and fluffy. Drizzle in the vanilla essence and egg, bit by bit beating well after each addition. Add a 
teaspoon or so of flour with the egg to prevent the mixture from curdling. 

Tip the sifted flour in all at once and beat until combined and no flour remains visible. You should have quite a sticky 
dough. Stir through the chocolate chips. 

Drop tablespoonful’s of the mixture onto the prepared trays, about 3cm apart, and flatten lightly with the palm of your 
hand. You may wish to dampen your hand with a little cold water to prevent the mixture sticking to it. 

Bake for 10 minutes or until just turning golden brown around the edges and still soft to touch. They will appear 
undercooked but will firm up on cooling. 

Set trays on a wire rack and leave to cool for 2 minutes. Then carefully transfer the cookies (they will still be a little 
fragile at this point) from the pan to the wire rack to cool completely. 

Will keep in an airtight container in a cool dry place for up to 4 days. Also freeze well. 

Source: Adapted from Dad’s Holy Recipe Folder - original source unknown.  
Printed from: www.tastewithoutwaste.com 

 


