First Real Snowfall Chocolate Chip Cookies | Therese Huston

Yield: 7-8 dozen
Ingredients:

1½ cups / 12 oz butter, softened*

1½ cups soft brown sugar, packed

1½ cups granulated sugar

3 eggs

2 tablespoons of vanilla essence

1 tablespoon of water

½ teaspoon salt

4½ cups plain flour

1½ teaspoons bicarbonate of soda

1½ teaspoons baking powder

12 oz chocolate chips

5 Daim bars (28 g), chopped into small pieces, roughly the size of the chocolate chips

1. Preheat the oven to 375 degrees F (190 degrees C / Gas mark 5).
2. Cream together the butter and sugars until smooth. Beat in the eggs, then stir in the vanilla essence, water and salt.  

3. Stir in the flour, bicarbonate of soda and baking powder until well blended. The batter will be thick, so use your heavy-duty wooden spoon. Stir in the chocolate chips and chopped Daim bars.

4. Use a rounded teaspoonful of dough for each cookie, dropping the dough on to an ungreased baking sheet. If you like thinner cookies that are crisp throughout, flatten them slightly with your fingers.

5. Bake for 10-12 minutes, until the edges are beginning to brown, rotating the sheet at 5 minutes so they bake evenly. Let the cookies cool on the baking sheets a few minutes, then remove to a wire rack to cool completely. Or eat some straight from the pan. That works too.  
* If you want to make this recipe as I made it on that snowy night 20-odd years ago, use 8 oz of softened butter and 4 oz of vegetable shortening (eg, Trex or White Flora). The shortening gives the cookies height and increases their shelf life, but it also contains trans-fats, which my husband and I try to avoid. Today I make them with all butter. However you make them, just make them. They are delicious and you’ll have plenty to share.  
