banana MILK chocolate chip cookies
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This is another family-favorite way to use ripe bananas – gotta love those sugar spots – almost as much as we love these cookies!
INGREDIENTS:
1-1/2 cups all-purpose flour 

1/2 teaspoon baking soda 

1 teaspoon baking powder 

1 teaspoon salt 

6 tablespoons butter (softened)
2 tablespoons shortening (softened) 

1/2 cup brown sugar 

1/2 cup granulated sugar 

1 large egg (room temperature)
1 teaspoon vanilla extract 

1 ripe banana, mashed 

1 cup milk chocolate chips 

HOW I MAKE THESE: 

1. Preheat oven to 375 degrees F. Line two baking sheets with parchment paper and set aside.  (NOTE:  This is one recipe that silicone baking sheets do NOT work so well with.)
2. In a medium bowl, combine the flour, baking soda, baking powder and salt. Mix well and set aside. In another medium bowl, combine the butter, shortening, brown and white sugars, egg and vanilla. Using an electric mixer, beat on medium speed until creamy. Gradually add the flour mixture until combined. 

3. Add the banana and chocolate chips and mix until combined. Place rounded spoonfuls of the batter onto the prepared baking sheets. Bake in the preheated oven for 10-12 minutes, or until the edges are lightly browned. Let cool before transferring to serving platter. 
YIELD:  24 Cookies
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