Baking with Miss Nicols and Tegan.

                                   [image: ] Chocolate Chip Cookies [image: ]Cooking Utensils
2 Baking Trays.
Greaseproof Paper.
Large Bowl           
Electric Hand Whisk*.
Wire Rack (or something to rest your cookies when they come out of the oven).
Teaspoon (tsp).

Ingredients                           
125g Unsalted Butter.
115g Soft Brown Sugar.
110g Caster Sugar.                        
220g Self Raising Flour.                   
1 Medium Egg.
1 tsp Vanilla Essence.
½ tsp Salt.
200g Chocolate Chips. 
                                                  


Other Info

This will make 24 cookies (dependent on the size of your dough balls.)

It will take:
Preparation Time –   15mins
Cooking Time – 10 mins (max)
Total Time –  25 mins 









Method
1) Preheat the oven to 180°C/gas mark 4. Line the baking trays with greaseproof paper

2) Put the butter and the sugar into a large bowl and mix with an electric hand whisk or a wooden spoon until smooth and evenly mixed. Mix for roughly 4 minutes. The batter should be light and fluffy. Next add the eggs and vanilla essence. Mix for about 2 minutes.

3) Lastly, add the flour and salt. Mix thoroughly until a soft dough forms. 

4) At this point add in your chocolate chips or whichever ingredient you are using to make your cookies.

5) Next, break off a walnut sized piece of the dough and roll into balls. 

6) Place the balls onto the greaseproof paper. Make sure you leave space in between them as they will spread out when they are baking. 

7) Bake for about 7-8 minutes if you like a chewy texture. Bake for 10 minutes if you like a bit of a crunch. 

8) Once out of the oven, leave the cookies to cool on the trays, for 10 minute and then transfer onto a cooling wire to cool completely.


*If you do not have an electric hand mixer, a wooden spoon works just as well. If you have a food mixer, even better!!!
Extra tips 
· Have all your ingredients and cooking utensils ready before you begin.
· [bookmark: _GoBack]You can use many different ingredients to make your cookies, for example: raisins, smarties, chocolate chunks and dried fruit i.e. dried raspberries. What cookie variations will you make?
· If any cookies are leftover, store in an airtight container. Will last around 4 days.
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