
INGREDIENTS
1 cup pumpkin puree
1 1/2 cups sugar
1 egg
1/2 cup butter, softened
1 1/2 teaspoon cinnamon
1 teaspoon vanilla
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
2 1/2 cups flour
2 cups dark chocolate chips
 
DIRECTIONS
Preheat oven to 350 degrees. Line cookie sheet with parchment paper and set 
aside. Combine pumpkin, sugar, egg, butter, cinnamon, and vanilla in a bowl 
and mix. Combine baking powder, baking soda, salt, and flour in a bowl and 
mix. Slowly combine wet and dry ingredients. Stir in chocolate chips.
Drop by spoonful onto cookie sheet and bake at 350 degrees for 10-13 min-
utes or until bottom of cookie is lightly browned.

Pumpkin Chocolate Chip Cookies 
Submitted by Liz Nelson ‘01/M’17. 
These are delicious and a great pumpkin dessert that isn’t pie!


