Chris’s Favorite Cookies

Ingredients:

1 cup salted butter

3/4 granulated sugar

3/4 cup light brown sugar, packed
2 large eggs

1tsp baking soda

1/2 tsp salt

1 tsp vanilla extract

2 1/2 cups all-purpose flour

1 cup I-minute Quick-cooking oats
1/2 bag semi-sweet chocolate chips
1/2 bag mini semi-sweet chocolate. chips
1 cup chopped pecans

Instructions:

Preheat oven to 375°F. Beat butter and sugars until fluffy. Add eggs, then mix in soda, salt, and vanilla. Gradually
add flour, 1/2 cup at atime, mixing well. Turn off mixer, scrape bowl, and mix for 1 minute. Stir in oatmeal,
chocolate chips, and pecans. Drop heaping teaspoons onto a greased or parchment-lined sheet, 1.5 inches apart.
Bake 8 minutes for chewy, 10 for crunchy. Cool on wire rack. Yields 48 cookies.




