Chocolate chip cookies

100g margarine

100g caster sugar

1 egg

175g plain flour

175g chocolate chips

Box with lid to take home

1. Gather all equipment and weigh ingredients

2. Cream together sugar and margarine using back of a wooden spoon until pale and creamy

3. Add beaten egg and mix well

4. Sieve flour into the mix and fold in using a metal spoon

5. Stir in chocolate chips. (the mixture should be thick, like a dough)

6. Place a heaped tbsp of the mixture onto a baking tray

7. Use up the rest of the mixture to make eleven more cookies. Do not place too close together on the baking tray as they will merge together in the oven.

8. Bake in oven 180ºC/Gas mark 4 for 10-15 minutes

9. Place cookies to cool on a cooling rack before placing in your boxes to take home. 

Recipe variations

Replace the chocolate chips with hazelnuts to make hazelnut cookies.

Use 100g chocolate chips and 100g chopped nuts to make choc nut cookies.

Add 25g cocoa powder to make double chocolate cookies.

