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Soft brown sugar

70g (2% 0z)

|

70g (24 07)

Butter

| Forget shop-bought | 125 wsen
’ cookies, these are much tastier!
Use a good quality chocolate

chopped up into big chunks.

LB

Caster sugar

llﬁﬁlll

Plain flour
175¢g (7 0z)

Bicc;rbonate of soda

1 teaspoon

g
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| e 5y Chocolate chunks
(]
- 175g (7 07)
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with the sugar. " Preheat ="

the oven to 190°C/375°F/Gas mark 5.

| Start creaming |2 Add beaten egg

YOG

:%%

Bake for 10-12

@' minutes then take
out of the oven and
cool on a rack.

S Spoon onto tray 6 Bake them

Spoon four heaps
on cach tray. ...

Stick chunks of

~. chocolate on top
of the heaps
before

cooking.

™. Let them cool

“ Prepare :
ISPays the Gay before moving

for the next
batch of cookies.

7 Cooling down

to a rack.
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n .. You can bake 38333838

. Bakmg Methods

Baking recipes use different methods to mix
H the same ingredients to achieve different
results. Whether it’s biscuits, cakes, or pastry,
l. this book uses a few of the basic methods.
H . Here they are with explanations of what
they do.

. Rubbing in

Dough is a name given to the mixture that makes
pastry, biscuits, scones, or bread, but they behave
dilferently when they are cooked. Bread dough needs
kneading as this has yeast in it. Other dough should
be handled lightly.

Tips
Let your dough rest in

the [ridge for half an
hour before using it.

Using your thumb and fingertips, rub the butter
and flour together until the mixture looks like
breadcrumbs. This is used for a lot of the recipes

To store your dough
wrap it in plastic and
put in the fridge.

in this book such as pastry and cookies.

Creaming

Kneading

This is when you mix or beat the butter and sugar
together with a wooden spoon so that they make a
creamy mixture. In this book it’s used for recipes like

This is what you do to bread dough to get the yeast
working. Fold the dough over itsell and press your

knuckles into it. Repeat this over and over again.

the chocolate chunk cookies. Then leave it in a warm place to rise.




