chocolate chip cookie bites
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It never seems to matter how many of these delicious cuties I bake – we NEVER have enough!  Soft, tender, chewy and loaded with miniature semi-sweet chocolate chips.  What’s not to love?
INGREDIENTS:
1-1/3 cups all-purpose flour 

1 teaspoon cornstarch 

1/4 + 1/8 teaspoon baking soda 

1/4 teaspoon salt 

1/2 cup unsalted butter (room temperature)
1/2 cup packed light-brown sugar 

1/4 cup granulated sugar 

1 large egg (room temperature)
1-1/2 teaspoon vanilla extract 

2/3 cup mini semi-sweet chocolate chips
HOW I MAKE THESE:
1. Preheat oven to 350 degrees. Line baking sheets with parchment paper, set aside.

2. In a small mixing bowl, whisk together flour, cornstarch, baking soda and salt until well combined.
3. In the bowl of a stand mixer, beat butter, brown sugar and granulated sugar on medium speed until light and fluffy.  Add in egg and vanilla extract. On low speed, slowly add in dry ingredients and mix until combined.  Stir in chocolate chips.   Cover and chill for at least two hours.
4. Scoop dough out a slightly heaping 1/2 teaspoon and roll into a ball with your hands.  Space about one inch apart on your prepared baking sheets.

5. Bake about 5 - 6 minutes (they should still fill soft and slightly under-baked, they will continue to cook slightly once removed from oven). Remove from oven and cool on baking sheet several minutes, and then transfer to a wire rack to cool. 
6. Store in an airtight container. 

YIELD:  About 12 dozen 
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