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CHOCOLATE CHIP @ BACON COOKIES

INGREDIENTS

12 Tbsp. butter, softened 2-1/2 Cups all-purpose flour

3/4 Cup brown sugar 1 Tsp. baking soda
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1/2 Cup granulated sugar ¥* 2 Tsp. Cornstarch
'S
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2 Eggs 7 Slices bacon, cooked crisp, chopped

1 Tsp. vanilla extract 2 Cups chocolate chips

1/4 Tsp. salt
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FOLDABLE RECIPE CARD INSTRUCTIONS:

. Cut where the crop marks indicate
. Fold in half along the dotted line - final folded dimensions are 3 inches x 5 inches

. Use the blank inside of the card to make notes or write a personalized card to
whoever you gift this recipe to!



