Classic chocolate chip cookies

Preheat oven to 350 F

Cookie sheets, lightly greased

¾ cup butter or margarine, softened

¾ cup granulated sugar

½ packed brown sugar

2 eggs

2 tsp vanilla

1 ¾ cups all-purpose flour

½ tsp baking soda

1 ½ cups semi-sweet chocolate chips

1 cup chopped walnuts or pecans (optional)

1. In large bowl, cream butter with granulated sugar and brown sugars until fluffy; beat in eggs and vanilla until smooth.

2. Add the flour and baking soda, beat until well combined. Stir in chocolate chips and nuts, if using. 

3. Drop by tablespoonfuls about 2 inches apart onto cookie sheets.

4. Bake one sheet at a time on middle rack in preheated oven for 10 to 12 minutes or until edges are firm (Bake for the shorter time if you prefer cookies with a soft chewy center). Cool for 2 minutes on baking sheets; remove to wire racks and cool completely. 

