Chocolate Chip Cookies Recipe

· 100g Brown Sugar
· 125g Unsalted butter
· 1 Egg
· 1 ½ T’spoons Vanilla Essence/Extract
· ½  T’spoon salt
· 225g Self Raising Flour or 150g flour and 75g chocolate powder
· 100g Chocolate chips
Method

1. Pre heat oven to 200(C. Weigh out butter and sugar and place in a large bowl and mix well.

2. Break egg into a bowl and add vanilla extract and mix.

3. Add egg mix to bowl with butter and sugar a bit at a time and mix.

4. Weigh and sieve flour and salt and add to butter and sugar and mix and well.

5. Add chocolate chips and mix together.

6. Take a small amount of mixture and roll into balls about 2cm by 2cm and put on a greased baking tray not too close together.

7.  Place tray in oven for 7 – 10 minutes until cookies are cooked. 

8. When cooked put on cooling tray till fully cooled before eating.  

