
CHOCOLATE COOKIES – From the ULTRA GEL Answer Book 

YIELD: ABOUT 3 DOZEN 

1 c butter or margarine 

1½ c sugar OR 1 c XAGAVE 

2/3 c cocoa 

3T ULTRA GEL 

2 eggs 

2t vanilla 

2 c flour 

¾t soda 

½t salt 

1 c chopped nuts (optional) 

1-2 c chocolate, vanilla or peanut butter chips 

 

Cream butter or margarine and sugar.  Blend in cocoa and ULTRA GEL. Add eggs one at a 

time, beating after each addition.  Mix in vanilla.  Add dry ingredients to creamed mixture.  Blend 

in nuts and chocolate, vanilla or peanut butter chips.  Drop by spoonfuls onto baking sheets.  

Bake at 350° for 8-10 minutes.  DO NOT OVERBAKE! 

 

Transfer cookies to rack and cool completely.  Store in airtight container or freeze. 
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