DIABETIC CHOCOLATE CHIP COOKIES
2 ¼  CUPS ALL PURPOSE FLOUR

1 TEASPOON BAKING SODA

1 TEASPOON SALT

1 STICK BUTTER FLAVORED CRISCO
1/4 CUP +2 TBS. WHITE SPLENDA
1/4 CUP +2 TBS. PACKED BROWN SPLENDA
1 TEASPOON VANILLA

2 EGGS

2 CUPS (12 OUNCES) SUGAR FREE CHOCOLATE PIECES
1 TO 1 ½ CUPS OF NUTS

COMBINE: FLOUR, BAKING SODA, AND SALT IN A SMALL BOWL AND SET ASIDE.  BEAT CRISCO, SPLENDA, BROWN SPLENDA, AND VANILLA IN LARGE MIXER BOWL. ADD EGGS ONE AT A TIME BEATING WELL AFTER EACH EGG. GRADUALLY BEAT IN FLOUR MIXTURE UNTIL COMBINED INTO A NICE COOKIE DOUGH. THEN MIX IN SUGAR FREE CHOCOLATE PIECES AND NUTS.

DROP BY ROUNDED TABLESPOON ONTO UNGREASED COOKIE SHEET.

BAKE: IN PREHEATED 375 DEGREE OVEN FOR 10 TO 12 MINUTES OR UNTIL EDGES TURN A GOLDEN BROWN. LET STAND FOR 2 MINUTES AND THEN REMOVE TO COOLING RACK TO COOL COMPLETELY.

