Elaine’s Super Choc Cookies
Ingredients

125g
Dark chocolate

150g
Plain flour

30g
Cocoa powder

1tsp
Bicarbonate of soda

½tsp 
Salt

125g
Softened butter

75g
Soft light brown sugar

50g
Caster sugar

1tsp
Vanilla essence

1
Egg (cold from the fridge)

300g
Chocolate Chips

Method

1. Pre-heat the oven to 170°C/335°F/150°C fan/gas mark 3½.  
2. Melt the chocolate. Sieve the flour, cocoa, bicarb and salt into a bowl.
3. Cream the butter and sugars. Add the melted chocolate. Beat in the vanilla and egg.
4. Fold in the dry ingredients then stir in the chocolate chips.
5. Scoop out 12 mounds using an ice cream scoop. Do not flatten them!
6. Bake for 18 minutes until a skewer inserted in the centre comes out clean.
7. Leave them to harden as they cool.
Makes 12
