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Chocolate Chip Cookies

Prep Time: 10 mins Cook Time: 10 mins

Ingredients

* % cup of plain flour * 155¢ of cook & bake sweetener
* Y cup of whole wheat flour * |teaspoon of vanilla essence

* 5 teaspoon of baking soda * 130g of dark chocolate chips

* Y teaspoon of baking powder * 1large Healthier Choice "3,
* Y5 teaspoon of fine sea salt Symbol (HCS) egg "%’
* 105g of Healthier Choice "3, * ] eggyolk, at room temperature

Symbol (HCS) ol &2,

Method
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Preheat the oven to 175°C.

Line baking tray with a parchment paper.

In a medium bowl, mix the flour, baking soda, baking powder, and salt.
Thoroughly mix the HCS oil and sweetener in a separate bowl using an
electric mixer, for about 2 mins.

Add the egg, yolk, and vanilla essence.

On low speed, gradually fold in the flour mixture. Stir in the chocolate chips.

Divide the dough into 1% tablespoon sized balls and drop onto the baking tray.

Bake for 9 to 10 mins, or until golden brown.
Cool for 2 mins before moving them to wire racks to cool completely.

. Cookies can be stored in an airtight container at room temperature for up
to 3 days.
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