Making your own delicious cookies
5 as easy as 1 2 3 when you Ioliow
Ihese simple slep-by-step instructions. §

Before you begin: = |

Wash your hands thoroughly and clear a
spoce on your kilchen bench or lable.

Moke sure you have the loliowing
things in front ol you

- The og ol ool mex
= The Mo bog of decorabion
- 1.egp
- Milk [obhoul 2 0RO
— A itk Mows
- 130 grams of Dullad
[al room emorahEa)
- Exirg Bulier oF Qresoiang Iiays
= Voo COOERy CUfhae

- A lorge miong Dowl

- A smoll mixing Do - A roling pin (o O clean bolfie

- A lork  you gon't have o roling pin)
A Moblerspoon - Hat baking trays

Ask an adull 1o tutn on the oven 10
180° [350°F).

Lighlly grease the baking hrays wilh a
lithe butier ond st them aside.

[

When you have done all these things you
are ready to begin cooking!



Making your own

Pour the cookie mix into your large mixing bowl. Cut the
butier into about 8§ pieces ond put these info the bowl with
the cookie mix. Use your fingers to pinch and rul the
bufter info the cookie mix until
il looks like crumbs - this

may fake a litte time. When
the mixure looks like crumbs,
put il 1o one side and fake
out your small mixing bowl.

Break the egg inlo the
small bow! and add 2
Tablespoons of milk. Mix
together with a fork.

MNow pour the egg-milk mixture into the large bowl of cookie
mix, Use your fork 1o shir it undil it is miked well and getling
shifl. Using your hands, squeeze the mixture until i sticks
logether like dough and maokes

a oaill. I il feels oo sticky then
odd a little flour. or if it teels
dry and crumbly then add a
liftle more milk. Cut the dough
info 3 pieces.




 cookies for kids

Sprinkle a liffle flour onto a clean area of your bench or
tfable ond onfo your rolling pin [or clean bottie). Place o
piece of dough onio the flour and rall it out until it is about
as thick as the cookie piclured
here, Take the cookie cutter
and cut oul o coolkie close

to he edge of the dough

(If the cufter is sficking 1o

the dough, sprinkle a liftle
flour onlo if). Keep culting
cookias oul until you run out

of room on the dough. Pul the
dough scraps 1o one side

5 Use the spatula to
gently lift the cookies
from the bench and
put them on the
lightty greased
baking frays. Make
sure the cookies
are close fogether,
but not touching.

6 Roll and cut the other 2 pieces of dough in the some way
Then gather all the dough scraps together, press them in
a ball and roll and cul again. Do this until you have used
up all the dough. (You should hove around 30 cookias),

7 Whnen all the cookies are on the baking frays, 1oke the
litle bag of decorations and decorale each cookie in O
special way, or make up your fovourite icing and decoraie
your cookies after they haove been cooked and cooled




10

PMoce the cookies in the oven (make sure an odull is
there lo help) ond cook for obout 8 minules. To

see il the cockies are ready. carelfully take one fray out
of the oven and use the spalula fo genlly it a cookie
up - the botlom of Ihe cookie should be lighl brown. i
ihe cookies are not cooked afler 8 minutes, bake for

2 or 3 minutes more,

When your cookies are done. lake the rays oul of the
oven and lel the cookies cool down. f you have a wire
cooling rock you can gently lift the cookies wilh the
spatulo and ploce them on the rock lo cool.

When your cookies are cool, they're ready 1o eall You
can slore ony leflovers in an airfight conlainer and they
will stay fresh Ior aboul O week




