BAKER’S DEATH BY WHITE CHOCOLATE COOKIES

YOU WILL NEED:  

1 PACKAGE (8 SQUARES) BAKER’S SEMI-SWEET BAKING CHOCOLATE

¾ CUP FIRMLY PACKED BROWN SUGAR

¼ CUP BUTTER, SOFTENED

2 EGGS

1 TSP VANILLA

½ CUP FLOUR

¼ TSP BAKING POWDER

1 PACKAGE (6 SQUARES) WHITE CHOCOLATE COARSELY CHOPPED OR 1 CUP WHITE CHOCOLATE CHUNKS

2 CUPS SLIVERED ALMONDS OR CHOPPED MACADAMIAS

HEAT OVEN TO 350 DEGREES.  MICROWAVE SEMI-SWEET CHOCOLATE ON HIGH FOR 2 MINUTES.  STIR UNTIL CHOCOLATE IS MELTED AND SMOOTH.  STIR IN BROWN SUGAR, BUTTER, EGGS AND VANILLA WITH WOODEN SPOON UNTIL WELL BLENDED.  STIR IN FLOUR AND BAKING POWDER TILL DOUGH FORMS.  STIR IN WHITE CHOCOLATE AND NUTS.  DROP DOUGH IN ¼ CUPFULS ONTO UNGREASED COOKIE SHEET.  BAKE 13 – 14 MINUTES OR UNTIL COOKIES ARE PUFFED AND FEEL SET TO TOUCH.  COOL ONE MINUTE THEN REMOVE COOKIES FROM BAKING SHEET TO COOLING RACKS.  COOL COMPLETELY BEFORE SERVING.  

MAKES ABOUT 18 COOKIES. 

NEXT WEEK:  SALMON POTATO CAKES 
