
How to Bake Chocolate Chip Cookies 
Chocolate chip cookies are a typical dessert in America. Almost everyone in America has had a chocolate chip cookie, and most 
people know how to make them. A cook named Ruth Wakefield, who owned the Toll House Inn, first invented them in the 1930s. As 
a result, they are also sometimes known as Toll House Cookies. They combine a classic kind of cookie dough with the sweetness of 
chocolate. 

First, combine the sugar and the brown sugar (3/4 cup of each) with one stick of butter. Mix these together until they are nice and 
creamy. Then add two eggs to the sugar and butter and mix them until it’s very smooth. Then mix in just a little vanilla extract, about 
one teaspoon. Meanwhile, in a separate bowl, mix together all of the dry ingredients. Use two cups of flour, one teaspoon of salt, and 
one teaspoon of baking soda. Stir these around together so that the salt and baking soda are mixed into the flour. Then add this dry 
mixture to the wet ingredients (the sugars, butter, eggs, and vanilla), a little at a time, and mix them together well. The dough should 
be a little stiff and very smooth. Finally, add two cups of chocolate chips, or chunks from a chocolate bar, and mix them in well. 

To bake the cookies, heat your oven to 375 degrees Fahrenheit (190 degrees Celsius). While it is heating, prepare a large, flat baking 
sheet (usually made of aluminum or metal) by covering it with a thin layer of grease or butter, so it is barely visible. If you have it, you 
can use parchment paper or a silicone baking mat instead of the grease. Take a small spoon, the kind you normally use to eat your 
dinner, and scoop out a lump of cookie dough. Place this on the baking sheet, leaving about two inches in between each lump. 
Depending on the size of your baking sheet, you should be able to get between twelve and twenty cookies on one sheet. When the 
oven is heated and your sheet is filled, put the sheet into the oven and bake the cookies for nine to eleven minutes. When the edges are 
light brown and the tops are puffy, take them out. Allow the cookies to cool for a few minutes before taking them off the cookie sheet. 

As any American kid can tell you, these cookies taste best when they are still warm and when you drink some cold milk with them. 
They will fill your home with wonderful smells and your soul with wonderful feelings.  
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