“Safe” Chocolate Chip Cookie Dough

This eggless version is made to eat unbaked.

½ c. butter, softened

¾ c. light brown sugar

1 c. all purpose flour

½ tsp. salt

1 Tbsp. vanilla

1 c. semi-sweet chocolate chips

4 to 6 Tbsp. water, if needed

Cream together the butter and the sugar in a large bowl. Stir in the flour, salt, vanilla, and chips. Add the water, one tablespoon at a time, until you have reached a cookie dough consistency. Makes 2 cups. Refrigerate any left over dough.

