Emily’s chocolate chip cookies
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This  recipe, which makes soft, thick cookies every time, is my favorite. The key to baking thick chocolate chip cookies is not to skimp on the amount of chocolate chips, and to keep the dough balls on the larger side. This recipe defies all laws of proper baking. The butter is melted, and the ingredients are added in the wrong order - but it works!
1 cup sugar

1 cup brown sugar

1 cup (2 sticks) butter (melted)

2 eggs

1 teaspoon salt

1 teaspoon baking soda

2 teaspoons vanilla

3 cups flour

2 cups (12 oz.) semi-sweet chocolate chips

1. Preheat oven to 350 degrees.

2. In a large mixing bowl, add each ingredient in order, one at a time, mixing well as you add each one.

3. Drop rounded tablespoon scoops onto a silicone lined baking sheet and bake for 12 minutes.  The edges should be just turning golden brown.  Don’t overbake!

4. Remove from oven, and let the cookies set for 2-3 minutes before placing them on a cooling rack.
Yield:  Makes 48 cookies.  
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