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Ingredients

Nutella Chocolate Chip Cookies

1 stick margarine, so�ened
2/3 cup sugar
2 eggs
1 tspn vanilla
2 cups all-purpose �our
1 tspn baking soda
1 cup semi-sweet chocolate chips
Nutella (non-dairy versions are 

available in many kosher 
supermarkets)

Method

1. Beat margarine and sugaar together.
2. Add eggs, and vanilla. Mix well.
3. Combine �our and baking soda. Add half at a time, mixing well a�er adding.
4. Stir in choclate chips.
5. Scoop up 1 Tb of dough and �atten into a strip. (�is works best on damp 

palms.) Drop a tspn of Nutella onto the dough, and fold dough around it.
6. Bake cookies at 350 for 12-14 minutes. Remember that these cookies will be 

lighter than typical chocolate chip cookies because there is no brown sugar 
in the recipe.

TIP: You can pre-freeze the individual scoops of nutella to harden them. 
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