
If this is totally freaking you out and you subscribe to a more orderly approach, go here -> 
http://www.cookingforengineers.com/recipe/185/Nestle-Toll-House-Chocolate-Chip-Cookies 

 
I wanted to include it,  I PDFd it,  it was, like, 19 pages .    

WTF?   
That's a “too much time on his hands/needs a bike” problem 
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WARNING! WARNING!  Not enough chunks! 
• Buy more, buy early, buy often. 11.5 oz is 

nothing! Nothing!  buy at least 2 bags, open 
them both, start pouring.   

• Buy Butterscotch chips! 1 bag might be 
enough,  that’s another 11.5 oz of yummy 
sugar, maybe (think fuel here, peeps) 

• Skip the nuts, they have no place in this 
version  

• Buy Heath Bits (in baking section, all nicely 
broken up) or Heath Bars -  break them into bits 
(a pedal-wrench is perfect for this), work in as 
many you can.  

 
Admittedly, this last addition tips sugar content towards toxic levels.  

Please self-manage your intake or deal with your sugar-induced 
childish crashes by yourself.  

 
Offer once, then walk away non-chalantly 

BORING!  yawn, yawn - lets jazz that up: 
 

• All-purpose flour - try 1 ½ 
cups. 

• Substitute Oatmeal (“Oats do 
more”) – 2-3 cups of quick,  
old fashioned, steel-cut, more 
can be worked in with a little 
bit of milk,  

• Add Flax– 2-3 tablespoons 
 

  
 

When serving, remember to smile angelically 
and describe as 

 “they’re healthy” 

Mo’s Oatmeal Chocolate2 Scotchie Heath Healthy Cookies  MOC2SHHC 


