COOK TIME:
30 MINS

TOTAL TIME:
30 MINS

INGREDIENTS |
2 cups flour ENE
3/4 tsp. baking soda

1 tsp. cornstarch
3/4 tsp. salt

1/2 cup + 1 thsp. STAR Extra Light Olive Qil
1 cup light brown sugar

1/2 cup granulated sugar

1 tbsp. vanilla

1egg + 1 egg yolk

1 cup chocolate chips

BAKED GOODS

Extra Light Olive oil is perfect for cooks who desire the health benefits of traditional olive oil,
but not a distinct olive taste in their baked goods. Replace butter, margarine and other oils
using our conversion chart at starfinefoods.com



STAR.

INSTRUCTIONS

1. Preheat the oven to 325 degrees. Line two large baking sheets with parchment paper or silicone liners.

2. Combine the flour, baking soda, cornstarch and salt in a medium bowl. Stir and set aside.

3. In the bow! of a stand mixer, combine the olive oil, brown sugar, and granulated sugar and mix on low speed
until thoroughly combined. Add the egg and mix until incorporated, then add the yolk mixing until combined.
Add the vanilla and mix on medium speed until the eggs and vanilla are fully incorporated.

4. On low speed, slowly add the dry ingredients mixing just until no white streaks remain. Add the chocolate chips
and mix until distributed throughout. Scoop the dough onto the prepared cookie sheets into 1-inch balls.

5. Bake in the pre-heated oven for 8-10 minutes until the edges are just golden brown.



