CHOCOLATE TREASURES


12 oz. pkg. chocolate chips


1 can Sweetened Condensed milk (such as Eagle Brand)


1/2 stick butter or margarine


1 cup flour


1 tsp. vanilla


optional:  1/2 cup chopped pecans or walnuts

Melt chocolate chips with the milk and butter in microwave or over water in double boiler.  Do not boil!  Stir constantly if in double boiler.  After melted, remove from heat and beat in flour and vanilla.  If adding nuts, do so now.  Drop by teaspoonful on greased cookie sheet.  Bake at 350 degrees for 8 minutes.  This is a thin, candy-type cookie.  (For a brownie-like, thicker cookie, add 1 extra Tbsp. flour and bake for 9-10 minutes.)  This is a very rich cookie and is great for a cookie exchange during the holidays.  Recipe is compliments of Margie McDonald
