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WHAT TO DO

1. Get an Adult to turn on the
oven 190°C/Gas Mark 5

2. Put the following ingredients
into a bowl & mix with a
wooden spoon until creamy

1/5 Cup Caster Sugar
1/5 Cup Brown Sugar
Just under /2 Block Butter



WHAT TO DO

3. Add the following ingredients into
the bowl & mix together

1 Egg
1> Teaspoon Vanilla Essence



WHAT TO DO

4. Now add the following ingredients
slowly & mix together carefully

1 Cup Plain Flour
12 Teaspoon Bicarbonate of Soda

1/, Teaspoon of Salt



WHAT TO DO

5. Now add the following ingredients
& mix together

1 Cup Chocolate Chips



WHAT TO DO

6. Grease the baking tray

7. Put small balls of the cookie
mixture on the tray

8. Leave gaps between the cookie
balls

9. Get an Adult to put the cookies In
the oven for you



WHAT TO DO

10. Bake for 10 — 12 minutes until
golden brown

11. Get an Adult to remove the
cookies from the oven

12. Allow to cool




