Sue’s Orange Chocolate Cookies
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semi-sweet chocolate chips

white chocolate chips

Mix dry ingredients (not chocolate chips) in a bowl.

Blend wet ingredients in mixer until smooth consistency. Add dry ingredients by

scoop until well incorporated. Add chocolate chips and mix till evenly

dispersed.

Place dough in plastic wrap and roll into 1 Y2 inch logs, place in freezer to firm

up. Cutinto 1inch pieces and place on parchment paper

Bake at 350° for 12-14 mins. Makes approximately 45 cookies.



