GINGER COOKIES

Ingredients							Equipment
125 grams Butter						Bowl
125 grams granulated sugar				Wooden spoon
1 Teaspoon Ginger spice					Teaspoon
100 grams Oats							Tablespoon
125 grams Self raising flour					Knife
[bookmark: _GoBack]40 grams Chopped stem ginger				2 Baking trays
									Greaseproof paper


Method
1. Put the butter and the sugar in a bowl and beat with a wooden spoon.
2. Mix the ginger spice, oats and self raising flour together and add to the mixture in the bowl. Continue to mix with a wooden spoon and the mixture will come together.
3. Chop the ginger into small pieces, add to the bowl and mix well.
4. Divide into 20 even sized balls.
5. Place on a baking tray spread them out, and flatten them so the cookies can spread when cooking.
6. Bake at 170 degrees in a fan oven for 15/20 minutes. Cookies should be golden brown, leave on the tray to cool.
