
Chocolate Chip Cookies 
Makes 60 cookies 
 
Ingredients: 
5 cups flour 
2 tsp. baking soda 
2 tsp. salt 
1 cup butter 
1 cup Crisco 
1 1/3 cup granulated sugar 
1 1/3 cup brown sugar 
2 tsp. vanilla 
4 tsp. water 
4 eggs 
12 oz. semi-sweet chocolate chips 
 
Combine flour, baking soda, and salt in a small bowl. Beat butter, Crisco, granulated 
sugar and brown sugar in large mixing bowl until creamy. Add eggs, vanilla, and 
water. Gradually beat in flour mixture. Stir in chips.  
 
Refrigerate for at least 4-6 hours.  
 
Preheat oven to 375. Drop dough onto ungreased cooking sheet. Bake about 10 
minutes. 


