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    CHOCOLATE CHIP COOKIES





Ingredients:


½ cup butter


¾ cup sugar


1 egg


1 teaspoon vanilla


1 tablespoon milk


1/3 cup powdered cocoa 


1-1/4 cup flour


1 teaspoon salt


1 teaspoon baking powder


¾ cup chocolate chips





Preparation:


Preheat oven to 375.


Beat the butter until fluffy. Add the sugar, mix well. Add the milk, mix well. Add the powdered cocoa, mix well. Then, mix the flour, salt, baking powder and mix well. Mix the cocoa chips


Place teaspoon-size balls on non-stick cookie sheet and cook until just barely firm about 7 to 10 minutes. Let set one minute on cookie sheet, then cool slightly on rack.


Best when served warn.

















Number the utensils and mark an (X) after the ones you used to prepare the cookies:





1- FORK (    )


2- BOTTLE OPENER (    )


3- FRYING PAN (    )


4- LADDLE (    )


5- MIXER (    )


6- POT (    )


7- COFFEE MAKER (    )


8- JAR (    )


9-)


10- SPOON (    )


11- PITCHER (    )


12- LOW COOKER (    )


13- STOVE (    )


14- SLICER (    )


15- TOASTER (    )


16- BLENDER (    )


17- CUP (    )


18- GLASS (    )


19- MEASURING CUP (    )


20- KNIFE (    )


21- FRIDGE (    )


22- PLATE (    )


23- GRATER (    )


24- MICROWAVE (    )


25- ELECTRIC OVEN (    )


26- OVEN (BAKING) TRAY (    )


27- SKIMMER (    )


28- BOWL (    )

















