CHOCOLATE CHIP COOKIES      Yield: 1 dozen

85  ml softened margarine

85  ml white sugar

40  ml brown sugar

2    ml vanilla

1    egg

210 ml flour

2    ml baking soda

1    ml salt

125 ml chocolate chips

1. Preheat oven 350(F (190(C).

2. Soften (DO NOT MELT !! )margarine in microwave and put into a large bowl.
3. Add sugars (white and brown) and vanilla. Cream until fluffy.
4. Beat in egg (with electric mixer)
5. Measure and blend together dry ingredients in another bowl.

6. Mix wet and dry bowl together with a wooden spoon.

7. Add chocolate chips. Stir in using a spoon.

8. Divide cookie dough into 3 equal portions. Divide each portion in half. Each half makes 2 equal sized cookies.

9. Drop cookies onto cookie sheet. Space evenly.

10. Bake for 8 to 10 min. or until golden brown.

