
 

CRAFT OF THE MONTH NOVEMBER 2010 

 

CHOC-CHIP COOKIES 

 

To make 12 cookies, you will need: 

100g (4oz) caster sugar 

100g (4oz) butter 

1 egg 

½ a teaspoon of vanilla essence 

175g (6oz) plain flour 

175g (6oz) milk or plain chocolate drops 

 

Heat the oven to 180oC, 350oF, gas mark 4, before you start. 

 

How to make: 

1. Wipe a paper towel in a little margarine, wipe over 2 baking trays. 

2. Put the sugar and butter into a large bowl and stir well, until you get a 

smooth, creamy mixture. 

3. Break the egg into a small bowl and mix with a fork. Add the vanilla 

essence, and mix in. 

4. Pour the egg into the large bowl and stir it in. Sift in the flour, and stir in 

well. 

5. When the mixture is smooth, stir in the chocolate drops. 

 


