Nestlé Toll House Chocolate Chip Cookies
4 1/2 cups flour

2 teaspoons baking soda

2 teaspoons salt
1 cup butter, room temperature (leave it out for an hour or two)
1 cup shortening, room temperature
1 1/2 cup granulated (white) sugar

1 1/2 cup brown sugar

2 teaspoons vanilla

4 eggs

2 12-ounce bag (4 cups) semisweet chocolate chips (or half semisweet and half white morsels)
2 cups chopped nuts

Combine flour, baking soda, and salt in bowl, set aside.

On low speed, mix the butter, shortening, granulated sugar, brown sugar, and vanilla extract until smooth.  Once the mixture is evenly blended, scrape down the sides with a spatula and add one large egg.  Beat at low speed until blended, then add the remaining eggs, one at a time and beating until fully integrated.  Scrape down the sides one last time and set the mixer on low speed.  Gently add the flour, baking soda, and salt mixture into the mixing bowl a little at a time.  Stop the mixer and remove the bowl.  Pour in the chocolate chips and nuts, and mix by hand to avoid crushing the chocolate. The desired result is to have pockets of velvety smooth chocolate interspersed through our cookie, not for the whole thing to be chocolaty.
Using a tablespoon (or cookie scoop), place the cookies on a baking sheet lined with parchment or a silicone baking mat.  Bake 9-11 minutes at 375° F.  Let the cookies cool on the pan for about five minutes and then transfer them to a wire rack to cool completely.  They can be stored in an air-tight container at room temperature for about a week.

