Ingredients METHOD
2259 butter, softened
110g caster sugar 1.Pre-Heat the oven to 190C/170C
2759 plain flour fan/gas 5.
1 tsp cinnamohn or other spices 2. Mix the butter in a large bowl
(optional) until it is soft.
759 white or milk chocolate chips 3.Add the sugar and keep beating
(optional) until the mixture is light and fluffy.
For chocolate cookies add coco or 4.Sift in the flour and add the
drinking chocolate optional ingredients. Mix together
until it make a dough
5.Roll the dough so it is roughly
lcm thick and cut out the desired
shapes with your cookie cutters. (If
you don't have any cookie cutters
you can use a small glass),
6. Place onto a baking tray and
cook in the oven for about 10-12

minutes

7. Leave the cookies on a cooling
rack for around 15 mins before
serving.

Recipe Adapted from the BBC's good food website
https://www.bbcgoodfood.com/user/896076/recipe/basic-cookies



