The Very BEST Gluten-Free Chocolate Chip Cookies
http://christinafredricks.com/?p=1155

4½ cups gluten free flour mix (you can either make up your own mix or buy a pre-made GF
flour mix. I will share the blend I use below) ***
2 tsp baking soda
1 tsp salt
1 tsp xanthan gum (unless the mix you purchase includes this binder)
2 cups shortening (Crisco®, or palm shortening — NO substitutes)
1 cup sugar
1 cup brown sugar
2 small packages vanilla instant pudding mix (3.4oz each)
2 T vanilla extract
4 eggs
2 cups (12 oz) semi sweet chocolate chips.
In a medium bowl combine flour blend, baking soda, salt and xanthan gum.
In a large bowl, cream shortening and sugars until well blended and smooth. Add vanilla and
pudding mix. Add eggs. Mix well.

Add flour mixture to the creamed mixture and blend well until no flour is visible.
Mix in chocolate chips.

Drop by teaspoons full onto ungreased baking sheets. Bake at 350°F for 9-10 minutes.
Remove from oven when cookies are only BARELY browned around the edges. Cool for 1-2
minutes on baking sheet before removing to clean counter top (not cooling racks) to finish
cooling.

Enjoy warm from the oven, room temp up to 2 days OR freeze for longer term freshness. They
are very yummy to eat straight from the freezer.
This recipe lends itself well to variations. Instead of vanilla pudding mix and semi sweet
chocolate chips, try the following:
•Chocolate pudding mix and white chocolate chips
•Butterscotch pudding and caramel bits
•Butterscotch pudding and toasted nuts or butter brickle pieces
•Lemon pudding and poppy seeds (I would use all white sugar for a pale, delicate cookie, and
use lemon extract instead of vanilla extract)
Really the flavor variations are limited only by your imagination.
The gluten-free flour mix that I usually use for these cookies is a brown rice flour, tapioca
starch and potato starch blend in the following ratio:
6 cups brown rice flour
2 cups potato starch
1 cup tapioca starch
(Prepare as much of this mixture as you think you’ll use in three months, and store it in a
canister or jar.)

