
  
BRAISED PORK RIBS 

 CHOCOLATE CHUNK COOKIES 
 
 
 
 
 

 
 
INGREDIENTS 
 
1.5 cups Vegetable Shortening and 

butter 
2.5 cups dark brown and white sugar 
4 tbs   milk 
3 tbs    vanilla extract 
2  large eggs 
3.5 cups  Unbleached flour 
2 tsp  Kosher salt 
1.5 tsp  baking soda 
9 oz   chocolate chips, chunks, bits 
1 cup   coarsely chopped pecans  
  (optional)  

 
 
 
 
 

 

 
 
 
PREPARATION 
 
Heat the oven to 325 degrees. Convection bake delivers the most consistent results. 
Combine shortening, butter and sugars in stand mixer. Beat until very pale. 
Add milk, vanilla and eggs.  Beat until just blended.  
Combine flour, salt and baking soda. Mix into wet mixture until just blended.  
Stir in chocolate and nuts.  
Using a small ice cream scoop (1.5 oz) drop batter on parchment lined paper (optional) 3 inches apart 
and bake for 8 to 10 minutes. Cool on wire rack. 
 
*If nuts are omitted add more chocolate. 

 
 

http://www.google.ca/imgres?q=chocolate+chunk+cookies&start=103&um=1&hl=en&sa=N&tbo=d&rlz=1T4GGNI_enCA451CA451&biw=1920&bih=827&tbm=isch&tbnid=POQoQlnqC1hHFM:&imgrefurl=http://www.thehungrymouse.com/2009/06/12/best-ever-chocolate-chunk-cookies/&docid=IeL4T_EetzyejM&imgurl=http://www.thehungrymouse.com/wp-content/uploads/2009/06/dscn0599.jpg&w=553&h=415&ei=wq8bUdDcLKTX2QWkqIGYDQ&zoom=1&iact=hc&vpx=1610&vpy=399&dur=2465&hovh=194&hovw=259&tx=220&ty=79&sig=106286538721531251949&page=3&tbnh=140&tbnw=175&ndsp=62&ved=1t:429,r:13,s:100,i:43

