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virmal et hobbar
bittersusst chooolate chips

ot brown sugar - packed
=l
wanilla sxtract

=alt
Flour
conkis douoh

vnEalted butter - room Demes

EIET

milk o ooreasm
light brown sugar - packed
=alt

warilla extract
all-purposs Flour

mird chocolate chips

Frapare browonis: Prebeat oven o 3568,

pottoms arngd oo sides,

Melt bubber

ir flour angd shive

Cookis doushe Uss s mixse

milk ardd wanilla.

of beowrde lager and sprasd svenly.

Fum knife alono sides

Vields “16*

Sprinkle in flour &

SErad parchmsnt,

Al S”'hs_u:!:!l:sf:»: chips until smoothe hisk in sugars,
soraps into prepared pan. Babke for 2550

toocombins Duther,

arpd Lift out onto & cutting board,

rid M. Ef:

SEead & 9P pan, then line with parvchmsnt on the

sons, wanilla and salt. S3iFt
minutes, Dool to room Demp.

it oundil =0
~oim L ocup of chooolate ohips,

sugars, and = Tt oand crsamg. Mix in

S P ) fud

Spvinkls more ohips on op.

Slice, wiping krnife hetwssn cuts,



