
 
Making the best chocolate chip 
cookies make sure you always add 
vanilla extract.  When it asks for a 
teaspoon, use a tablespoon. Also, 
always use real vanilla extract and 
not "vanillin," which is bogus, 
although cheaper, and sold next to 
the genuine article in many grocery 
stores. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

I don’t know about your family, but mine likes their 
cookies a little more chewy than crisp so they love these 
chewy gooey cookies! 
 

Chewy Gooey Chocolate Chip Cookies 
 

• 3/4 cup white sugar 
• 1 cup brown sugar 
• 1 cup butter 
• 1 Tbsp. vanilla 
• 2 eggs, slightly beaten 
• 3 cups flour 
• 3/4 tsp. baking soda 
• 3/4 tsp. salt 
• 2 cups semi sweet chocolate chips 
• 10 caramels, each cut into 4 thin slices 
• 1 cup chopped walnuts (optional) 

 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

Preheat oven to 350°. In large bowl, cream sugars and 
butter together. Add the vanilla and eggs mixing well. Sift 
the dry ingredients together and slowly add to the batter.  

Beat well, then fold in the 
chocolate chips, caramel 
slices and nuts. Roll 
dough into 2” balls and 
place on cookie sheet 
with about 2 inches of 
space between balls. 
Bake for 10 to 12 
minutes. Cool cookies on 
wire rack and store in an 
airtight container. 
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Crazy for You Cookie 

Arrangement 

 
Let our heart-shaped cookies convey 
your feelings for that special someone 
in your life. Decorated in "crazy" 
designs, this gourmet bouquet is sure to 
be appreciated. 
 

Price: $ 29.00 - $ 80.00 
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