Ted Kuczek's Chocolate Chip Walnut Cookie recipe: posted on www.kuczek.com

Makes 90 cookies
Preheat oven to 375 degrees

Butter/Sugar mixture - melt and stir over low heat and let cool
1 pound butter

1 ¥2 cup brown sugar

1 ¥2 white sugar

Dry mixture - mix thoroughly
6 cups flour

6 teaspoons vanilla

4 teaspoons salt

2 teaspoons baking soda

4 eggs

Combine the Butter/Sugar mixture into the Dry mixture and mix thoroughly.

Stir into the mixture:

16 oz of walnuts (that have been halved or quartered)
5 cups chocolate chips - make sure the mixture is cooled so chips don't melt.

Formulate by hand a large golf ball of cookie mixture - it should be fairly difficult to
hold together. Place up to 15 balls of cookie mixture on a cookie sheet. Place cookie
sheet on middle rack of pre-heated oven and bake at 375 degrees for 9 to 11 minutes.
Place cookies on brown paper bags to cool.

* Special secret - if the cookies look like they are done, they are overdone. They
should be slightly moist, not brown on top.

Enjoy!



