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{' B e’ ~ % An easy-to-make chocolate chip cookie dough dip made without eggs

, and without cream cheese!

| Course Dessert
Cuisine American
Prep Time 15 minutes
Total Time 15 minutes
Servings 12 servings
Calories 414 kcal
Author Sam Merritt

Ingredients
e 1 cup unsalted butter softened to room temperature (2269)
e 1 cup light brown sugar tightly packed (2009)
e > cup sugar (1009)

e 1 teaspoon vanilla extract

e 134 cup all-purpose flour (2209)
e 5 teaspoon salt

e 5 cup heavy cream (120ml)

e 1 cup mini chocolate chips (1709)

Instructions
1. Combine butter and sugars in a large bowl and use an electric mixer to cream until well-
combined.
2. Add vanilla extract and salt and stir well.

3. With mixer on medium-low speed, gradually add in all-purpose flour until completely
combined. Stop mixer periodically to scrape down sides and bottom of bowl with a
spatula.

4. Gradually add heavy cream to mixture until completely combined (again, pausing to
scrape sides and bottom of bowl).

5. Stir in mini chocolate chips

6. Serve immediately (I prefer to serve with pretzels and chocolate graham crackers). If you
need to store the cookie dough dip, keep refrigerated in an airtight container but be aware
that the cookie dough dip will become very firm in the refrigerator and will need to sit at
room temperature for at least 15 minutes and be stirred again to return to its dip-like
consistency.

Nutrition


https://sugarspunrun.com/about-me/
https://sugarspunrun.com/salted-or-unsalted-butter-substitutions/
https://sugarspunrun.com/make-your-own-vanilla-extract/
https://sugarspunrun.com/how-to-measure-flour/

Serving: 1serving | Calories: 414kcal | Carbohydrates: 51g | Protein: 3g | Fat: 23g | Saturated Fat:
14g | Trans Fat: 1g | Cholesterol: 57mg | Sodium: 119mg | Potassium: 57mg | Fiber: 1g | Sugar: 36g
| Vitamin A: 652IU | Vitamin C: 1mg | Calcium: 47mg | Iron: 1mg

Cookie Dough Dip Find more great recipes at SugarSpunRun.com!



