
Chewy Chocolate Chip Biscuits

Ingredients

100g butter
½ cup white sugar
½ cup brown sugar
1 egg
1 tsp vanilla essence
1 1/2 cups flour
1/2 tsp baking powder
Pinch of salt
3/4 cup chocolate chips

Method

Preheat oven to 180. Bake. Line a baking tray with paper

Melt butter, then add white and brown sugar. Remove from heat and beat
with a fork. Beat in the egg and vanilla then use a spoon to mix in the flour,
baking powder, salt and chocolate chips.

Roll into medium sized balls and place on prepared trays. Flatten slightly
with a fork. Bake in the centre of the oven for 10-12 minutes, until lightly
browned around the edges

Leave to cool on trays for a couple of minutes.

Makes 15 cookies

Recipe from Chelsea Sugar


