Toll House Cookies by Rebecca Reilly

2 ¼ Cups basic gluten-free mix

1 tsp. Baking soda

¼ tsp. Xanthan gum

1/8 tsp. Salt

2 sticks unsalted butter, at room temperature

¾ Cup packed brown sugar

¼ Cup granulated sugar

1 egg

2 tsp. Gluten-free vanilla

1 ½ Cups chocolate chips

Mix together the gluten free mix, baking soda, xanthan gum and salt.

Cream the butter until white.  Ad both sugars and beat until fluffy, about 5 minutes.

Add the egg and vanilla.  Blend well.

Slowly incorporate the dry ingredients.  Stir in the chocolate chips.

Cover and refrigerate for at least 1 hour.

Preheat oven to 350 degrees.  Line cookie sheets with parchment paper.

Place mounds of the cookie dough on the sheet, leaving 3 inches between mounds.

Bake for 10 to 12 minutes.  The edges will be set but the centers will be soft.  Transfer the cookies to a cooling rack.

Optional:  nuts may be added to the batter if desired.
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