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BROWN BUTTER

\ AND LET IT CO0OL
UNTIL IT BEGINS TO
SOLIDIEY



CREAM BUTTER,
SUGARS AND SALT

IN A MIXING BOWL
UNTIL LIGhT AND FLUFEY



MIX IN WHOLE EGG,
EGG YOLK, AND VANILLA.




COMBINE DRY
INGREDIENTS

AND MIX TO THE BATTER



A DD
CHOCOLATE CHIPS




SCOOP INTO BALLS
AND CHILL THOROUGHLY

AT LEAST AN HOUR,
PREFERABLY OVERNILGHI:



BAKE AT 600° FOR
7-10 MINUTES UNTIL
GOLDEN. BROWN ON EDGES
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