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Recipe:Recipe:
Chocolate cookiesChocolate cookies

Ingridients:Ingridients:
3 x eggs3 x eggs
90 g of brown sugar90 g of brown sugar
300 g of white flour300 g of white flour
140 g of butter140 g of butter
1 x vanilla sugar1 x vanilla sugar
1 x teaspoon of baking powder1 x teaspoon of baking powder
200 g of chocolate200 g of chocolate
2 x handfuls of walnuts2 x handfuls of walnuts

Difficulty:Difficulty:

General description and procedure:General description and procedure:

Beat 3 eggs in a bowl and add brown and vanilla sugar.Beat 3 eggs in a bowl and add brown and vanilla sugar.

Mix the ingredients. The easiest way is to use a food processor forMix the ingredients. The easiest way is to use a food processor for
mixing.mixing.

Then add butter at room temperature and a teaspoon of bakingThen add butter at room temperature and a teaspoon of baking
powder and mix everything until foamy.powder and mix everything until foamy.

We gradually add white flour to the dough.We gradually add white flour to the dough.

Chop the walnuts and chocolate (2 regular chocolate bars) into smallChop the walnuts and chocolate (2 regular chocolate bars) into small
pieces and sprinkle them into the dough while mixing.pieces and sprinkle them into the dough while mixing.

Place baking paper on a baking sheet and use two spoons to scoopPlace baking paper on a baking sheet and use two spoons to scoop
the dough and place the formed cookies on the baking sheet. Cookiethe dough and place the formed cookies on the baking sheet. Cookie
dough makes about two pans.dough makes about two pans.
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Bake in the oven at 180° C for about 10 minutes or long enough forBake in the oven at 180° C for about 10 minutes or long enough for
the cookies to bake nicely.the cookies to bake nicely.
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