orange milano 

chocolate chip cookies
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When I first made these cookies for the kids, and after they VERY bravely tried them, they told me that they were prepared to hate these cookies – but quite the opposite – they LOVED them and asked me to make more!  These taste similar to Pepperidge Farm Orange Milano Cookies, but rather than being crisp, they are soft and chewy.  Be brave, surprise yourself, and enjoy!  
INGREDIENTS:

1 cup unsalted butter (softened to room temperature) 

1 cup granulated sugar 

1 cup packed light-brown sugar 

2 large eggs (room temperature)

1 tsp vanilla extract 

1 tsp orange extract 

3 1/4 cups all-purpose flour 

2 tsp cornstarch 

1 tsp baking powder 

1/2 tsp baking soda 

1 tsp salt 

1 Tbsp orange zest 

1 cup milk chocolate chips 

1 cup dark chocolate chips

Drizzle:

2 tablespoons corn syrup

2 tsp cocoa powder

½ tsp. orange extract

HOW I MAKE THESE:
1. Line cookie sheets with parchment paper and set aside.

2. In the bowl of a stand mixer, whip together butter, granulated sugar and brown sugar until light and fluffy (about 3 to 4 minutes).   Add in eggs, one at a time, mixing well after each addition.  Pour in vanilla extract, orange extract and orange zest.
3. In a separate  bowl, whisk together the  flour, cornstarch, baking powder, baking soda and salt.  Slowly add dry mixture into wet mixture and mix until well blended. Gently stir in milk chocolate chips and dark chocolate chips.
4. Cover bowl and refrigerate at least two hours.

5. Preheat oven to 350 degrees.
6. Remove cookie dough from refrigerator.  Using medium cookie scoop (approximately 2 tablespoons), roll dough into balls and place on prepared cookie sheets.

7. Bake for 12 to 14 minutes or just until bottom edges start to turn golden.  Remove from oven and allow to cool on cookie sheet for 5 minutes.

8. Mix glaze ingredients together in a bottle with small tip – hold your finger over the end and shake until well combined.  Drizzle glaze over cooled cookies and sprinkle with additional orange zest (optional).

9. Store in a covered container at room temperature.
Yield: 3 dozen cookies
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