naredients

2750 plain flour

1 tablespoon cornflour

1 teaspoon baking powder
1750 unsalted butter , melteo
2 teaspoons vanilla extract
1250 soft light brown sugar
1009 granulated sugar

1 large egg

1 large egg Yolk

1009 smarties (or Your chotce
of chocolate) plus a few extrn

for decoration
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Smartie Cookies

[ don't kinow about you but  do Love a good cookie! | enjoyed making these.
These went dowwn really well tn my house - Why don't You give them a go!

ach ball to 279

Method

Preheat oven to 180°C (1e0°C fan) Gas Mark 4 and Lline two baking sheets
with baking parchment.

n a large bowl, sift together the flowr, cornflour and baking powder with
el

n a sepavate bowl, stiv together the weelted butter (I melted mine tn the
mierowave but it wmelts very quickly, altermatively you can wmelt your
butter in a saucepan over a low heat) and vanilla with both sugars wntil
smooth, before whisking in the egg and Yyolk.

Stir the wet ngredients lnto  the dry and fold in the chocolates. The
mixture should be soft but thick. Cover and chill for about 20 wminutes, f
you flnd it s getting too soft and sticky, you can always put it back in
the fridge to chill again.

Roll pieces of cookie dough into golf ball-sized balls and space them evenly
on the lined baking sheets — make sure you Lleave plenty of room around
them as they will spread. Dot a few of the extra chocolates on top of the
cookles.

Bake for 12min until golden and still gooey (You may need to cook them
n batehes).

Remove from the oven and leave to cool for 1omin on the trays before
transferving to wire racks to cool completely, or enjoy while warm.

Swill stop Your Filling tdeas - You can wmake these with other cMocoLates,Jmst make sure

that You use the same amount as the smarties!
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o cmarties oW

why not try the following:

Mille chocolate chunlks, white chocolate chunlks, darke chocolate chunks (or a
mixture of all three), peanut MgM’s, chocolate MEM’s, mind rolos, chopped

up Tervy's chocolate orange or mint eggs.

Safety iyt

Malke
Sure thot You are safe when,
USLng the ovep.

u

S oven glove ¢ t0 whewn,
Putting o taking Your
bakes pur of the oy,

.
r Lf@ou not Supe, ask am
QOII/(Lt to h@LP 50%




