Name:__________________					Job:_________________

BASIC COOKIE DOUGH

½ cup butter 					1 ¼ cup flour
¾ cup sugar						1/8 tsp salt
1 egg							¼ tsp baking powder
½ tsp vanilla						1 c. mix-ins
Directions:
Day 1
1. In a large mixing bowl cream together the butter and sugar with electric mixer.
2. Add egg and vanilla, continue to beat with electric mixer.
3. In a separate medium mixing bowl sift together flour, salt and baking powder.
4. Add dry ingredients to creamed mixture and stir with wooden spoon until combined.
5. Stir in 1 cup of optional ingredients.
6. Put dough into labeled plastic container.
Day 2
7. Preheat oven to 375 degrees
8. Using the 2 spoon method drop cookie dough onto parchment paper covered cookie sheets.
9. Bake for 13-15 minutes.
10. Cool on wire cooling rack
Yield: 36 cookies
Stir-In Options - maximum 1 cup (can combine up to 3)
White chocolate chips	Semi-sweet chocolate chips	Sprinkles (1/2 c. Max)
Peanut butter chips	Butterscotch chips			Toffee bits
Chopped walnuts		Chopped pecans			Chopped peanuts
