chocolate chip cookie pizza
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Another family favorite that we hope you will love as much as we do!  

The perfect size and shape for dunking in a tall glass of icy cold milk!
INGREDIENTS:

1 cup unsalted butter (room temperature)

½ cup sugar

¾ cup packed brown sugar

2 tsp vanilla

1 large egg (room temperature)

2 cups all-purpose flour

2 tsp cornstarch

1 tsp baking soda

1 tsp salt

2 cups semi-sweet chocolate chips
1 cup chopped nuts (pecans or walnuts, optional)

HOW WE MAKE THIS:
1. Preheat oven to 350 degrees.  Lightly grease 14” pizza pan or line with parchment paper.
2. In a small bowl, whisk together the flour, cornstarch, baking soda and salt.

3. Using a hand mixer or stand mixer (with paddle attachment), cream the butter, sugar and brown sugar on medium speed until smooth (2 minutes).  Add the egg and beat on high until well blended.  Scrape down the sides and bottom of the bowl.  Add vanilla and beat on medium for an additional minute.

4. Add the dry ingredients (half at a time) and mix just until blended.  Stir in chocolate chips and optional nuts.  Dough will be soft and thick.

5. Press dough into prepared pan, pressing evenly with a spatula or your fingers.  
6. Bake for 20 to 25 minutes, until puffy and lightly brown.  If you like a crispier cookie, bake for a couple extra minutes.  

7. Remove pan from oven, allow to cool for 10 minutes before serving. 

8. Cut into slices – the perfect shape to dip into a tall cold glass of milk!  You can also drizzle with melted chocolate or serve with ice cream and sprinkles!
YIELD:  Makes 12 large servings
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