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Chocolate Chip Cookies
WASH HANDS


TIE BACK HAIR


PUT ON APRON

	Ingredients:

125 ml margarine (room temperature)
75 ml granulated sugar

100 ml firmly packed brown sugar

1 large egg

5 ml vanilla extract

275 ml all purpose flour

2 ml baking soda

1 ml salt

200 ml chocolate chips
	Equipment:


	Method:

1. Preheat oven to 375 F
2. In a medium bowl, beat margarine, both sugars, egg and vanilla with electric mixer on medium speed until light and fluffy.
3. In a small bowl, sift together flour, baking soda and salt.
4. Using a wooden spoon, gradually (about 1/3 at a time) mix flour mixture into margarine mixture.
5. Stir in chocolate chips.

6. Drop dough by rounded spoon about 5 cm apart onto parchment paper lined baking sheet. 

7. Bake for 9 – 11 minutes or until light brown around the edges but still soft in the centre.  Cook for 2 minutes on baking sheet, using a lifter, remove from cookie sheet to wire rack to finish cooling.

8. Divide the cookies between group members.  Eat one if you like and take rest wit you in a paper bag.

        Yield: approximately 16 cookies.


