	CHOCOLATE COOKIES







Voici la recette des cookies sur laquelle les élèves de SEGPA ont travaillé en anglais, (ingrédients, matériel, étapes), et qu’ils ont par la suite réalisée en cours de cuisine en utilisant la fiche suivante, en anglais. Les cookies ont été servis l’après midi, pour le goûter, aux élèves de l’école maternelle lors de la 2ème rencontre.
WHAT ARE COOKIES?
In 1930, a couple called Ruth and Kenneth Wakefield bought “Toll House Inn” near Boston. 
In order to please her customers Ruth wanted to invent a new biscuit. She mixed Nestlé semi sweet chocolate to her ingredients. But the chocolate did not entirely melt when baked. It was a great surprise! 
Nestlé wanted to stop selling this semi sweet chocolate but after Ruth’s discovery they decided to promote her new biscuits. She called them “cookies”.
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RECIPE
Preparation : 20 min Cooking : 10 min Ingredients (for 30 cookies): 
- 1 1/2 cups of flour 
- 2 eggs 
- 3/4 cup of butter 
- lb of chocolate 
- 1/2 cup of sugar            
- 2/3 cup of brown sugar 
- 1 pinch of salt 
- 1 teaspoon of baking powder
Directions: 
Cut the chocolate into small pieces. Set aside.
Melt the butter.
Mix, together the sugar and the eggs, add the butter.
Sift the flour, baking powder and salt.
Add in the flour, then the pieces of chocolate.
Cook at 200°C for 10 min on a baking sheet lined with greaseproof paper.
Enjoy yourself!
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