Nonna Snowden Cooks
Cook, Skydive, Have Fun, Give Back

Chocolate Chip Cookies
Nonna Snowden recommends you visit her at www.nonnasnowdencooks.com and watch her “how
to” videos on preparing several dishes. You can, also, visit Nonna's You tube channel clicking here.
Nonna's Mom, known as Oma to her grandchildren, made this recipe with her grandchildren and now
with her great grandchildren. Oma got this recipe from the NESTLÉ TOLL HOUSE Semi-Sweet
Chocolate Morsels package. Like Nonna, Oma, isn't all that skilled at following recipes and as a result
made a few minor modifications. The recipe is simple, easy, and without a doubt the most fun to
bake when your grandchildren are running a muck in your house! Both Oma and Nonna hope you
enjoy baking these cookies with your grandchildren!
Ingredients:
2 1/4 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1 cup butter flavored Crisco (Oma mod)
3/4 cup granulated sugar
3/4 cup packed brown sugar
1 teaspoon vanilla extract
2 large eggs
1 tablespoon water (Oma mod)
2 cups (12-oz. pkg.) NESTLÉ® TOLL HOUSE® Semi-Sweet Chocolate Morsel
Steps:
1. Combine flour, baking soda and salt in small bowl.
2. Combine butter flavored Crisco, granulated sugar, brown sugar, vanilla extract, and water in large
mixing bowl. Mix until creamy.
3. Add eggs, one at a time, mixing well after each addition.
4. Gradually mix in sifted flour mixture (step 1).
5. Stir in chocolate chips.
6. Drop individual scoops on to an ungreased cookie sheet. You'll have to decide how many rows you
can fit on your cookie sheet. Any size cookie sheet will do.
7. BAKE on 375 degrees for 9 to 11 minutes or until golden brown.
8. Cool on baking sheets for 2 minutes
9. After 2 minutes or so remove cookies from the cooking sheet and place on wire racks to cool
completely.

Nonna donates 50% of profits to JumpForTheRose.org.

