al - :yﬁ - -
Sge ) L - o N

\MZ N

" e '~\;":}v v/,ﬁr j o

/Y

[ . \

padrlutfylBananalChocolate]Ch

Ingredients:

e 1/2 cup (1 stick) unsalted butter, softened
e 1/2 cup brown sugar, packed
e 1/4 cup granulated sugar |
o 1large egg o
e 1lripe banana, mashed (about 1/2 cup) £ 7

e 1tsp vanilla extract a ST S

e 11/2 cups all-purpose flour S

e 1/2 tsp baking soda :
e 1/2 tsp baking powder A
e 1/4tsp salt — .

£WF. e 1/2tsp ground cinnamon (optional, but so cozy!) / t’
L .1 cup semi-sweet chocolate chips |
- Instructions:
1.Preheat oven to 350°F (175°C). Line a baking sheet with | W
y parchment paper. %ﬁ@?

* “% 2.Cream butter and sugars together in a large bowl until light ’ WM

Y - and fluffy.

| 3.Mix in the egg, mashed banana, and vanilla until smooth.

& 4.In a separate bowl, whisk together the flour, baking soda,
baking powder, salt, and cinnamon.

5.Gradually add the dry ingredients to the wet ingredients,
mixing just until combined. Don’t overmix.

6.Fold in the chocolate chips.

7.Drop dough by heaping tablespoons (or use a cookie scoop) 4
onto the prepared baking sheet, leaving space between <
each. )

8.Bake for 10-12 minutes, or until the edges are just golden
and the centers look set.

9.Cool on the baking sheet for 5 minutes, then transfer to a
wire rack to cool completel




