addictive
mini chocolate chip
cookies BY DEZ THE BAKIST
INGREDIENTS
3/4 cup pecans toasted and cooled (or nut of
choice)
1 2/3 rolled oats (1 cup if subbing oat flour)
1 cup unsalted butter, at room temp
1 1/2 cups granulated or organic cane sugar
1 egg1
1/2 tbsp milk
2 tsp vanilla extract
2 cups all purpose flour
1 1/4 tsp baking soda
1 tsp baking powder
1/4 tsp salt ( I use Himalayan pink salt)
2 cups (12oz) semisweet mini chocolate chips

METHOD
| Start with pre-heating your oven to 350. Line a baking sheet with parchment and
spread out your pecans (or nut of choice). Toast these for about 8-10 minutes. Set aside.
| While the nuts are toasting gather the rest of the ingredients: butter and sugar in the
mixing bowl; flour, soda, baking powder and salt in a bowl; egg, milk and vanilla in a cup
or small bowl; mini chips on standby, ready to pour; nuts and oats in food processor
| Then cream the butter and sugar mixing on high until it is light and fluffy. This could
take about 5 mins.
| While this is mixing grind up your nuts and oats together until fine crumbs.
| When the the butter and sugar are mixed, scrape the bowl down and add egg mixture.
| Then mix again until fully incorporated.
| Now add the flour, oat and nut mixture and mix just until incorporated. Remove bowl
from mixer and mix in the chocolate chips by hand.
| Now begin the scooping! So this kinda takes a while if you are making all minis. I will
admit I get tired and throw a few regular sized cookies on a pan and bake them off as
well.
| Space the cookies 1 1/2 to 2 inches apart and flatten slightly.
| Bake in batches. It takes them about 10-15 minutes depending on your oven.
| Let the edges get golden brown to make sure you have that addictive crunch.

Find more recipes at dezthebakist.com

