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Chocolate Recipes Made into Drops of Cookie Heaven 
 



It was pure serendipity when Ruth Wakefield, the one who discovered baking of 
chocolate chip cookies, when she had to think fast when she unexpectedly ran out 
of ingredients while baking cookies for some guests. She was using another type 
of chocolate in one of her famous chocolate-related recipes at a small inn she was 
operating when she thought of using semi-sweet Nestle chocolates. And 
surprisingly, instead of melting, she found the chocolate chips just turning soft. 
And the result? A truly delightful treat of crunchy but chewy-on-the-inside 
cookies, now popularly known as the 'chocolate chip cookies' loved anywhere in 
the world! 
 
Boundless Possibilities of Reinventing Choco Chip Cookies 
 
And since the discovery of these all-time favorite chocolate chip cookies, 
hundreds of recipes have already evolved, each recreating the recipe and trying to 
improve the cookies to even greater perfection! There are just so many varieties 
of the recipe of the chocolate chip cookies we all love.  
 
Try going on a chocolate chip cookie operation, and search for the best chocolate 
chip cookie recipe you can try at home and for sure, another addition of this 
recipe to your collection will bring delight to your loved ones' faces! 
 
Search for the Best Chocolate Chip Cookie Recipes 
 
Just a few days ago, I started on my chocolate chip cookie operation scouting for 
the best and unique recipes for these delightful cookies. Yes, there are so many 
quick-baking chocolate chip cookies available in the grocery stores, but I need to 
find the best recipes. I have tried those from the local grocery stores, and after 
baking the goodies, they do not look too good to me. And I thought to myself," 
Mission Failed"! 
 
Still On the Look-Out for the Best Choco Chip Cookie Recipes 
 
I keep trying out different kinds of recipes but still the cookies turned out either 
too thin for my liking, the other chocolate chip cookies I tried baking ended up 
appearing too cakey or spongy. You might have a good chocolate chip cookie 
recipe you might like to share. If you do have a unique recipe for these all-time 
favourite cookies, please post it online. And I am sure, you will make not just a 
single soul happy, but countless of us! 
 
You see, I've got a long list of choco chip cookie recipes that I have tried and I am 
trying my best to find the one that will exceed my standards in baking them. With 
my repeated baking of such goodies, there's one thing I learned though. Changing 
the amount of sugar in the recipe can really bring about tremendous changes in 
the cookies! 
 
Maybe I should try one or both of the recipes or even the original Nestle Toll 
House recipe that we find at the back of the semi-sweet chocolate packages. Some 



comment that these cookies are unbelievable! They say you only have to bake it at 
a lower temperature than in the ordinary recipes, and you will get that very 
texture, crispness and thickness you so desire! I might just try them really soon! 
And who knows it might be the best chocolate chip cookie recipe I have long been 
looking for! 
 
But I should remember that the best tasting chocolate chip cookies will always 
remain dependent on the taste buds of the chocolate lover eating them. So, if you 
feel like baking up a set of this chocolate-related recipe, you may as well try some 
variations and who knows, perhaps you'll be the lucky one to find the world's next 
best chocolate chip cookie! 
 
 
Choco-Related Recipes Using Chocolates from Everywhere 
 
In a nutshell, French chocolates are known for their subtle taste and intricate 
chocolate designs, while the Swiss are known for their share of chocolates that 
have the distinctly known milky, smooth texture. The Swiss even have massive 
manufacturing companies that distribute these favorite treats all over the world. 
The Belgian chocolates, on the other hand, are known for their flavorful taste and 
inventive designs ideal for concocting choco-related recipes. Remember, the 
Belgians were the ones who revolutionized the praline and nougats that we love? 
 
These three have very distinct taste, and for chocolate lovers out there who know 
them by heart, I am certain they will have neither qualm nor difficulty telling 
each apart. Really, it should not matter where these delectably enjoyable goodies 
of sweetness come from; the only sensible thing to know is that we can enjoy 
these fabulous creations wherever they come from. After all, they are still the 
same chocolates that we love, and they will always give all chocolate lovers the 
same tingly and delectable sensation bite after bite! Try these two chocolate-
related recipes and see the goodness of chocolates in every kind of recipe! 
 
 BRANCHUMS' CHILI with Chocolate 
 
Ingredients: 
1 lb. beef stew meat, cubed 
½ lb. pork, cubed 
4 tbsp. oil 
1 ½ c. onions, chopped 
1 c. green pepper, chopped 
2 tbsp. of minced garlic 
1 tbsp. of chili powder 
1 ½ tbsp. salt 
½ tsp. of thyme 
½ tsp. of cumin 
1 ½ c. of water 
1 (8 oz.) can tomato sauce 




