
Apple Cookies
Makes 18-20 cookies

2 cups flour
1 tsp baking soda
1 tsp ground cinnamon
1 tsp ground cloves
½ tsp salt

½ cup butter, softened
1 ½ cups brown sugar
1 egg, beaten
1 ½ cups chopped apples
1 cup white chocolate chips

1. Preheat oven to 350ºF and grease cookie sheets.
2. In a medium bowl, combine flour, baking soda, cinnamon, cloves and salt.
3. In a large bowl, cream butter and sugar first, then add egg and mix well. Stir in 
flour mixture, then fold in apples and chocolate chips.
4. Roll into 1½” balls and place 2” apart on baking sheets. Bake 12-14 minutes and 
cool on wire racks.


