[Recipe Name]
Prep: [15 min]   |   Cook: [30 min]   |   Total: [45 min]   |   Servings: [4]
INGREDIENTS
[2 cups all-purpose flour]
[1 tsp baking soda]
[½ cup unsalted butter, softened]
[1 cup sugar]
[2 large eggs]
[1 tsp vanilla extract]
[Pinch of salt]
INSTRUCTIONS
[Preheat the oven to 350°F (175°C). Line a baking sheet with parchment.]
[Whisk the dry ingredients together in a medium bowl.]
[Cream the butter and sugar until light and fluffy, about 3 minutes.]
[Beat in the eggs one at a time, then stir in the vanilla.]
[Fold in the dry ingredients until just combined — do not overmix.]
[Scoop tablespoon-sized portions onto the sheet, 2 inches apart.]
[Bake 10–12 minutes until edges are golden. Cool 5 minutes on the sheet, then transfer to a rack.]
NOTES
[Storage tips, substitutions, or variations. e.g. "Keeps 5 days in an airtight container."]




