














    Desserts    •    197

Analysis/Cookie:   
	 Calories: 94 (Fat Cal 40)     Fat: 4.4g  (2.6g Sat)     Cholesterol: 19mg
  Sodium: 62mg     Carbs: 12.5g (0.4g Fiber  7.1g Sugar)     Protein: 1.3g

Chocolate Chip Cookie Makeover

Original Recipe Alteration Benefit

all-purpose flour
use half  whole-grain 

flour
increases fiber, protein 

and other nutrients

1 cup of  butter	 reduce by one-third reduces saturated fat

11/2 cups sugar	 reduce by one-third decreases calories and sugar content

2 cups chocolate 
chips

cut in half
decreases calories and 

reduces fat and sugar content

Chocolate Chip Cookies
Mix: 15 minutes

2/3 cup unsalted butter, softened
	 OR healthier-choice margarine
1/2 cup granulated (white) sugar
1/2 cup brown sugar
2 eggs
    OR “egg substitute” (p. 206)
2 tsp. vanilla extract
21/2 cups Baking Mix (p. 181)
1 cup semi-sweet chocolate chips

Preheat oven—350°.  Oil cookie sheets. 

With mixer, cream butter and sugars. Beat in 
vanilla and eggs (or substitute). Stir in Bak-
ing Mix. Stir in chips. Drop by spoonfuls or 
small dipper onto cookie sheet. Using back 
of spoon or fork, flatten dough slightly. Bake 
10–12 minutes. (Cookies made with the egg 
substitute may take longer to bake.) Transfer 
to cooling rack.

Store cookies in airtight container for two 
or three days. Freeze extra. To eliminate

“unintentional snacking,” bake less; freeze 
unbaked batter (simply thaw, dip and bring to 
room temperature while preheating oven).

Yield: 31/2 dozen 

Variations
•	 Oatmeal Cookies: Reduce 

Baking Mix to 11/2 cups. Stir 
in 13/4–2 cups of  quick oats 
with chocolate chips. You 
can add  1 teaspoon ground 
cinnamon and use raisins 
in place of  chocolate chips. 
Also, you can replace 1/2 cup 
of  the oats with chopped 
walnuts. Yum!    

•	 Sugar Cookies: Use all gran-
ulated sugar instead of  half  
brown sugar. Omit chocolate 
chips. Lightly sprinkle cook-
ies with sugar before baking. 

•	 Rum-Pecan Sugar Cook-
ies: Substitute rum extract 
for vanilla and stir in 1 cup of  
chopped pecans.

•	 Gluten-Free Chocolate Chip 
Cookies: Replace Baking Mix 
with same amount of  Gluten-
Free Flour Mix (p. 27) plus 
4 teaspoons baking powder 
and 1/4 teaspoon salt. 

c
  flour mix, vanilla, chocolate chips
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