NEIMAN-MARCUS CHOCOLATE CHIP COOKIES
1/2 Cup 




Butter

1 Cup 




Brown Sugar

3 Tablespoons



Sugar

1





Egg

2 Teaspoons




Vanilla Extract

1-3/4 Cups




Flour   

1/2 Teaspoon



Baking Powder   

1/2 Teaspoon



Baking Soda

1/2 Teaspoon



Salt

1-1/2 Teaspoons



Instant Espresso Coffee Powder

1-1/2 Cups




Chocolate Chips

Preheat oven to 300o
Cream the butter with the sugars using an electric mixer on medium speed until fluffy 
Beat in the egg and the vanilla extract
In a mixing bowl, sift together the dry ingredients 

Beat dry ingredients into the butter mixture at low speed for about 15 seconds

Stir in the espresso coffee powder and chocolate chips

Using a 2 tablespoon measure, drop cookie dough onto a greased cookie sheet about 3” apart

Gently press down on the dough with the back of a spoon to spread out into a 2 inch circle

Bake for about 20 minutes or until nicely browned around the edges

Bake a little longer for a crispier cookie
Bake for 10 minutes at 300o 

MAKES 24 cookies

