CHOCOLATE CHIP COOKIES

Ingredients							Equipment
125 grams Soft butter						Mixing bowl
115 grams Soft brown sugar				Wooden spoon
110 grams White caster sugar				Small bowl
220 grams Self raising flour					Knife
1 Medium egg							2 Baking trays
½ Teaspoon salt							Greaseproof paper
200 grams Chocolate chips					Pair of scissors
1 Teaspoon vanilla essence

Method
1. Beat together the butter and sugar with a wooden spoon until light and fluffy.
2. Add the egg and vanilla essence and beat well.
3. Add the flour and salt and mix well.
4. Add chocolate chips and mix.
5. Roll into small balls and spread out on the trays. Flatten gently. Makes about 20/25 cookies.
6. Bake for 7/9 minutes in a fan oven at 180degrees C.
7. [bookmark: _GoBack]When cooked leave on the baking tray to set.
