Grandma’s Orange Chocolate Chippers

(Evelyn Louise Parker Traverso)

1 cup shortening or butter or margarine

1 cup sugar

1 30z package Philadelphia Cream Cheese - softened

2 eggs

2 T grated orange peel

2 t vanilla

2 cups sifted flour

1t salt

1 60z package (1 cup) semi sweet small chocolate chips

Cream together shortening, sugar and cream cheese

Add eggs, orange peel and vanilla

Beat well

Sift together flour and salt

Add to creamed mixture, mixing well

Stir in chocolate bits

Drop from teaspoon 2 inches apart on lightly greased cookie sheet
Bake at 350° for 12 minutes or until done

Cool slightly before removing from pan

Makes 4 dozen

Desserts

The recipes in this collection are handed down from generation to generation. In almost every case, these recipes were taken from
hand-written notes. Whenever it was evident that the recipe was not original, the source is mentioned. Similarities to other’s

recipes is purely coincidental.
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