
Chocolate Chip Cookie Bars 
Adapted from the Nestle Tollhouse recipe 

4-5 dozen, depending on size 
 
1 cup (2 sticks) butter, room temperature  
¾ cup granulated sugar 
¾ cup brown sugar, packed 
2 eggs, room temperature 
2 teaspoons vanilla 
1 cup white whole wheat flour* 
1 ½ cups, plus 2 tablespoons all-purpose flour 
1 teaspoon baking soda 
1 teaspoon salt 
1 ½ cups chocolate chips, semisweet or 60% dark 
Extra flour for shaping 
 
Preheat oven to 350 degrees. Grease a 12 by 17 inch baking sheet or two 9 by 13 pans 
and set aside. If you only have one 9 by 13 pan, you can bake half the dough at a time. 
 
Beat butter, sugars and vanilla at medium high speed of a mixer until fluffy. Scrape down 
bowl with a rubber spatula and add eggs. Beat until well combined. Scrape down bowl 
again and add white whole wheat flour, the all-purpose flour, baking soda and salt and 
beat at low speed until mixed. Stir in chocolate chips.  
 
Scrape dough into prepared pan(s) and sprinkle top lightly with flour. Using your hands, 
press the dough to the edges of the pan(s), adding sprinkles of flour if the dough is sticky. 
Make sure the dough is an even thickness all they way across.  
 
Bake 10-15 minutes, or until set in the middle and lightly browned. Cool in pan on racks 
until just warm before cutting into small squares. Store in airtight container for several 
days, or freeze for longer storage.  
 
Cookies 
3-6 dozen, depending on size 
Scoop dough onto ungreased cookie sheets by teaspoon, tablespoon or 2 tablespoons. 
Flatten larger cookies slightly before baking. Bake 7-8 minutes for smaller cookies, 9-11 
minutes for medium and 11-13 minutes for larger cookies. Remove cookies from oven 
when they are lightly browned, but still slightly soft in the middle. Let cool on sheets for 
a few minutes and then remove to racks to cool.  
 
*White whole wheat flour can be found in the baking aisle, next to the other flours. Store 
any unused flour in a zip-top bag in the freezer to keep it fresh for up to a year. You can 
use all-purpose flour in place of the white whole wheat, but it adds another flavor 
dimension to the cookies.  


