
Apple Delicious Chocolate
Chip Cookies

Yield: 3 dozen cookies

1/2 cup Shortening
1 1/2 cups Brown Sugar, packed
1  Egg
2 cups  All-Purpose Flour, sifted
1 tsp  Baking Soda
1/2 tsp  Salt
1 tsp  Ground Cinnamon
1 cup  Apples, peeled, cored and finely diced
1/2 cup Chocolate Chips
1/2 cup Toffee Bits
1/2 cup  Milk

Beat shortening and brown sugar together until light and fluffy. Beat in egg and blend thoroughly. 
Stir together flour, baking soda, salt and cinnamon. Stir half the dry ingredients into creamed mix-
ture. Stir in apples, chocolate chips and toffee bits, then stir in remaining half of dry ingredients and 
milk. Mix well.

Drop from tablespoon, 1 1/2 inches apart, onto lightly greased baking sheet. Bake in a preheated 
325 degree oven for 15 minutes. Remove cookies to rack and let cool.

The Osgoode Youth Association • 5479 Osgoode Main Street, Osgoode, ON • 613-826-0726 • www.o-ya.ca • email: o-yacentre@rogers.com

By: The Malony Family, Owners of Osgoode’s Log Cabin Orchard
This is one of the favourite recipes from Log Cabin Orchard

3rd Place; Village Vote

O-YA’s 2012 TEAMCOOK-OFF: 
Crock Pot & Chocolate Chip Cookie Competition

TEAMCOOK-OFF:
Crock Pot & Cookie

2012 Competition youth led    volunteer driven    community basedCelebrating Osgoode’s 2012 Winter Carnival!


