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Circle of Friends Cookbook Chocolate Chip Cookie Recipes
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			Soft Chocolate Chip Cookies

			2-1/3 c. all-purpose flour

			1 t. baking soda

			1 c. margarine

			1/4 c. sugar

			3/4 c. brown sugar, packed

			1 t. vanilla extract

			5-1/4 oz. pkg. instant vanilla pudding mix

			2 eggs, beaten

			12-oz. pkg. semi-sweet chocolate chips

			In a bowl, combine flour, baking soda, margarine, sugars, vanilla and dry pudding mix; beat until smooth and creamy. Beat in eggs; stir in chocolate chips. Drop by teaspoonfuls onto ungreased baking sheets. Bake at 375 degrees for 8 to 10 minutes, or until golden. Let cool on wire racks. Makes 2 to 3 dozen.
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			Banana-Chocolate Chip Cookies

			1/2 c. margarine

			1 c. brown sugar, packed

			2 eggs, beaten

			1 t. vanilla extract

			3 bananas, mashed

			2-1/4 c. all-purpose flour

			1 t. baking powder

			1 t. baking soda

			12-oz. pkg. semi-sweet chocolate chips

			In a bowl, beat margarine, brown sugar, eggs, vanilla and bananas until creamy. In a separate bowl, combine flour, baking powder and baking soda. Stir flour mixture into margarine mixture. Stir in chocolate chips. Drop by teaspoonfuls onto greased baking sheets. Bake at 375 degrees for 8 to 10 minutes, until golden. Let cool on wire racks. Makes 2 to 3 dozen.
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			Icebox Chocolate Chip Cookies

			3-1/4 c. plus 2 T. all-purpose flour

			1-1/2 t. baking soda

			1-1/2 t. salt

			1-1/2 c. margarine

			1 c. plus 2 T. sugar

			1 c. plus 2 T. brown sugar, packed

			1-1/2 t. vanilla extract

			3 eggs, beaten

			3 c. semi-sweet chocolate chips

			1-1/2 c. chopped nuts

			In a bowl, combine flour, baking soda and salt; set aside. In a large bowl, beat margarine, sugars and vanilla until light and fluffy; beat in eggs. Gradually add flour mixture to margarine mixture. Stir in chocolate chips and nuts. Divide dough into 4 balls. On wax paper, shape each ball into a 9-inch long log. Roll logs in wax paper; refrigerate up to one week or freeze up to 8 weeks. Cut each roll into one-inch thick slices. Cut each slice into 4 quarters. Place pieces on ungreased baking sheets. Bake at 375 degrees for 8 to 10 minutes, until golden. Transfer to wire racks to cool. Makes 10 to 12 dozen.
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			Great Pumpkin Cookies

			4 c. all-purpose flour

			2 t. baking powder

			2 t. cinnamon

			1 t. allspice

			2 t. nutmeg

			1 t. salt

			2 c. margarine

			2 c. sugar

			2 eggs, beaten

			2 T. vanilla extract

			15-oz. can pumpkin

			2 c. semi-sweet chocolate chips

			In a bowl, combine flour, baking powder, spices and salt. In a large bowl, beat margarine and sugar until light and creamy. Beat in eggs, vanilla and pumpkin. Add flour mixture to margarine mixture; stir in chocolate chips. Drop by teaspoonfuls onto ungreased baking sheets. Bake at 350 degrees for 15 minutes. Cool and frost with Chocolate Cream Cheese Frosting. Makes 4 dozen.
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