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(NAPS)—December is a time
for family and friends—and food.
A new creation, which will go as
well on a holiday party buffet as it
will on the kitchen table during a
gift-wrapping session, is the
Chocolate Chip Cookie Crisp, this
year’s “December Delight.”

The Chocolate Chip Cookie
Crisp is a substantial cookie. It’s
big and sweet, but it has a light
and airy interior. It’s a whole new
taste and texture from any choco-
late chip cookie you've ever
enjoyed. A little lighter, slightly
chewy, but with a crispy exterior,
this creation is just as moist and
rich as many chocolate chip cookie
favorites. The built-in swirl of
chocolate chips makes this one of
the most unique-looking chocolate
chip cookies you'll ever serve.

Time is an important consid-
eration in December, so this
recipe uses a batter method—no
kneading needed—in addition to
the time-saving advantages of
Fleischmann’s RapidRise yeast.

Chocolate Chip Cookie Crisp

4% cups all-purpose flour

Y cup sugar

1 envelope Fleischmann’s
RapidRise Yeast

1 teaspoon salt

% cup water

% cup evaporated milk

1 cup butter or margarine

2 eggs, large

1 teaspoon vanilla extract

Y4 cup butter or margarine,
melted

Chocolate Chip Filling:
1% cups mini semi-sweet
chocolate morsels
1 cup sugar
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In a large bowl, combine
1% cups flour, sugar, undis-
solved yeast and salt. Heat
water, milk and butter until
very warm (120° to 130°F).
Gradually add to flour mix-
ture. Beat 2 minutes at me-
dium speed of electric mixer,
scraping bowl occasionally.
Add eggs, vanilla and 1 cup
flour; beat 2 minutes at high
speed. Stir in remaining flour
to make a stiff batter. Cover
tightly with plastic wrap;
refrigerate 2 hours.

Meanwhile, in medium bowl,
combine ingredients for Choco-
late Chip Filling and stir to
blend.

Divide dough in half, re-
turning half to refrigerator.
On lightly floured surface, roll
remaining dough to 12-inch
square. Brush with melted
butter; sprinkle with half of
Chocolate Chip Filling. Roll as
for jelly roll; pinch seam to
seal. Cut into 12 equal pieces;

place cut side down on
greased baking sheets. Flatten
to Ys-inch thickness. Brush
with melted butter. Repeat
with remaining dough, melted
butter and Chocolate Chip
Filling.

Bake at 375°F for 15 min-
utes or until golden. Remove
from sheet; cool on wire
rack.

Fleischmann’s Yeast was
founded in 1868 when Charles
and Maximillian Fleischmann
arrived in the United States from
their native Austria-Hungary.
They introduced a commercial
yeast with remarkable leavening
power.

The brand now has a complete
line of yeast products, including
Fresh Active Yeast, Active Dry
Yeast, RapidRise Yeast, Bread
Machine Yeast and a line of Bread
Machine Mixes. For baking hints
and recipes, call 1-800-777-4959
or visit www.breadworld.com.




