M& M Cookies
1 cup ( 2 sticks) butter

2/3 cup brown sugar

2/3 cup sugar

1 egg

1 ½ tsp. vanilla extract

2 cups flour

1 ¼ tsp. baking soda

½ tsp. salt

1 ¾ cups M&M

preheat oven to 350

1. Cream butter and sugars until well-blended. Add eggs and vanilla and mix to combine. 

2. In a separate bowl, sift the flour, baking soda and salt. Lowly add this to the butter mixture. 

3. Fold in the M&Ms and chill the dough for 1 hour or overnight.

4. Roll into ¾ to 1 inch balls and place 2 inches apart on a cookie sheet lined with parchment paper. 
5. Place the tray in the refrigerator or freezer for 20 minutes or so before baking.

6. Bake for 10-13 minutes. 
