Chocolate Chip Cookies   - Paul Maurer  one of  “Mom’s Cookie Recipes”
1 cup (2 sticks) Butter (softened)         ¾ cup Granulated Sugar 

¾ cup Brown Sugar (packed)               1 tsp. Vanilla Extract

2 Large Eggs                                         2 ¼ cups All-Purpose Flower 

1 tsp. Baking Soda                               1 tsp. Salt 

2 cup Nestles Toll House Semi-Sweet Chocolate Morsels 

1 cup Chopped Nuts (optional) 
Combine flour, baking soda & salt in a small bowl. 

Beat butter, granulated sugar, brown sugar & vanilla extract until creamy. Gradually beat in flour mixture. Add chocolate morsels and nuts. 

Shape dough into small balls and place them on an un-greased cookie sheet or parchment paper. 
Bake in oven at 375 for 9 to 11 minutes. Makes 4 to 5 dozen cookies. 
