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PREP: 15 min
COOK: 10 min

Best Ever Chocolate Chip Cookies

SERVES:20 Chewy in the middle, crunchy on the outside and bursting with chunks of

Ingredients

170g unsalted butter, softened
Va cup (55g) caster sugar
% cup (165g) brown sugar, packed

1 large egg
2 tsp Queen Natural Vanilla Extract

1 3/4 cups (260g) plain flour
1/2 tsp bi-carb soda

200g dark chocolate, roughly chopped
into small chunks

dark chocolate, these truly are the best choc chip cookies ever.

Method

STEP 1
Preheat oven to 180°C and line 2 baking trays with baking paper.

STEP 2

Using a stand or hand mixer, beat butter, sugars & Vanilla Extract until
light & fluffy. Add egg, mixing to combine. Gradually add flour & bi-
carb soda, mixing to combine. Fold through chocolate chunks.

STEP 3

Roll tablespoons of dough into balls & place on trays 5cm apart. Bake
for 8 minutes until the edges are lightly browned.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/natural-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

