what's better thon a chocolate chip cookie P
! better than two chocolate chip cookies ?
‘ better even than sixteen chocolate chip cookies with milk °
whatis the werst thing about baking 8 dozen chocdlate chip
' cookies ? Could it be the 96 Himes yeu have to push those
X ‘/'V\s /’\ reluctart sticky little dough balls off these teaspoons ?
Or the 18 fimes you have to check up on the little buggers
inthe oven 2 Orthe burrtones that come out ﬁrS‘l- cuz
the oven uas too hot and you walted for the timecr ? And
the rest that come out flatand whimpy locking

when everbody else's always seer to tum out fine ©
whatts the answer ?
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~‘ter“ |J|Hﬁuseqa deluxe cake

In fact so do the folks down ot Nestles whe helped inspire us
tothils glant leap forward in the checolate morsel trade,

notto meation page 256 of the Consumer Guide Favorite
Brand Name Recipe Cockbook. ‘ '

Let's get right fo it.
STUFF POR THE CAKE:
3 cups unsifted flour 1 teaspoon vanilla extract
A toblespoony baking fleur. Heggs - . ’
4 teospoon salt  powder 4 cup milk
1 cup bqﬁ'er; scﬂ-ened 1 \2ez P'tzg (2 cups) Nesti€
2 cups firmly patked . Semisweet Reol Chocolate
brown sugar * Morsels, dwided ord hereafter
STUFF FOR THE CHOCOATE GLAZE: called * chacolate chips
V2 cup(3ez) chocolafre chips , reserved from package listed above
Aoeup boihng water
1 cup sxf\—ed confecHoner's Sugar
HOW TO CAKIZE THE CAKE STUFF _
Preheat oven fo 356°F (200°Cin Europe). TInsmall bowl , combine flour,
baking powder and salf; set aside but donet lose frack of . T large boud, e
combine butter, brown sugar and vanilla extroct; beat uotil creamy or e o
cries of “uncle" are heacd , whichever occurs first, Add egge, oneatatime (how many can yeu crackopen simutta-
neously ? our limit is fwo, helding onto the shells, unlimited disregarding the shell restrichion ), beating well after
each additien. No subtractions are required at this point. Alternately blend in flour mixture with milk. This
should make the batter thinner. Tf not, moybe your problem was powdered milk.  Stirin Pzaups checolate
chips. Spoon batter evenly into well-greased and flouced (not flowered) 10" Burddt pan or fube pan. Bake
at 350°F (200°C 10 Burope ) 60 minutes. The over sheuld dlready be at this temperatuce | Contrel oven
theememeter. (Skip fhis step n Burcpe , justwing ) Cool IS minutes. Remove from pan. (ol compleltely.
We forget o do this but bad no problems.  Pour checolate glaZze overfop.  You will have “i‘OspreOtd rather

than poue 1 you stuck 1F 10 the fridge for 20 minutes like 1Tsays below. Let glaze setat-room temperature
15 minutes  before serving. ' '

TH's a chocdate chip cookie so big you have to call it a cake.
© And that's just what dr bobs Ritchen tasting laberatory calls it.
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HOW TO GLAZIZE THE GLAZE STUFF

Tnblender, combine remaining Y2 cup chocolate chips and boqu water; process of highspeed uatil smacth.
This step s a bit ricky witheut a blender, (dr.bob's lab was saved from buyging ane by inviting itself to
dr.bobis sister-in-law’s fordinner and finishing it there.) Gradually blend in confectionerts sugar; process until smocth,
Refngerate 20 minufes or so until desired consistency |, pihateverthat is.
EATING ADVICE. ~ Babtvexcess with millk, withwanilla tcecream and milk is alse good
People o diefs may exercize self restraint Others may jost pig out: e




