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Reduced Fat
Chocolate Chip Cookies

featuring Dairy-Lo® PC
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Formula - Soft Chewy Cookie %o by Weight
Brown Sugar 12.63
White Granulated Sugar 12.63
Salt .53
Baking Soda .35
Dairy-Lo® PC 2.50
Margarine 15.31
Water 2.50
Liquid Whole Eggs 8.42
Vanilla 22
Bread Flour 8.42
Pastry Flour 16.83
Chocolate Chips 19.66
Total 100.00
Procedure

® In a hobart type mixer cream the first six ingredients for several minutes. Scrape.

® Add water, egg and flavour and blend on medium low for 2 minutes. Scrape.

® While mixing spoon in all of the flour and mix on medium for 2 minutes. Scrape.

® Add the chocolate chips and blend on low until the chips are evenly dispersed.

® Place on cookie sheet and bake at 350°F for 12-14 minutes or until golden brown
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Chocolate Chip Cookies

Control

Formula - Soft Chewy Cookie % by Weight
Brown §ugar 12.63
White Granulated Sugar 12.63
Salt .53
Baking Soda .35
Margarine 20.31
Liquid Whole Eggs 8.42
Vanilla 22
Bread Flour 8.42
Pastry Flour 16.83
Chocolate Chips 19.66
Total 100.00
Procedure

® |n a hobart type mixer cream the first five ingredients for several minutes. Scrape.
Add egg and flavour and blend on medium low for 2 minutes. Scrape.

While mixing spoon in all of the flour and mix on medium for 2 minutes. Scrape.
Add the chocolate chips on blend on low until the chips are evenly dispersed.
Place on cookie sheet and bake at 350°F for 12-14 minutes or until golden brown
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