
Chocolate Chunk Cookies

Ingredients

-  1 1/2 cups brown sugar

-  1 cup butter

-  3 eggs, beaten

-  3 cups flour

-  1 tsp baking soda

-  1 1/4 tsp baking powder

-  1/2 lb sweet chocolate, chopped into chunks (see Editor's Notes)

-  1/2 to 1 cup chopped nuts

-  1 tsp vanilla

Instructions

1. Cream butter and brown sugar together until light and fluffy.

2. Add beaten eggs and blend well.

3. Sift together flour, baking soda, and baking powder; add to creamed mixture and mix until combined.

4. Stir in chocolate chunks, nuts, and vanilla.

5. Drop by rounded spoonfuls onto greased baking sheets.

6. Bake at 350°F for 10 to 12 minutes until edges are set and tops are just done.

7. Cool on pan for a few minutes before transferring to a wire rack.

Editor's Notes

-  **"Sweet chocolate"**  -  period term for sweet or semi-sweet baking chocolate. 1/2 lb Baker's German

Sweet Chocolate broken or chopped into rough chunks is the period-authentic interpretation; modern

semi-sweet chocolate chips are an equivalent substitute. Treated as chunks stirred into the dough rather

than melted, consistent with the "stir in" instruction placement at the end of the mixing sequence.

-  **Nuts**  -  quantity and variety not specified on original car
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