
Transcript - Baking Cookies 

Hello everyone, I hope you are all well! Todays video is a 
quick baking video. First of all I had to go outside to the 
shops to buy some ingredients. So first you have to melt 
150 grams of unsalted butter. Measure out 225 grams of 
light brown sugar. Next melt the butter then whisk the but-
ter and sugar together. Once you have done that add one 
whole egg and one egg yolk then add one tablespoon of 
vanilla extract. Mix until the mixture is rich and luscious. 
Once you have done that you can measure out 300 grams 
of plain flour and half a table spoon of bicarbonate soda. 
Mix all of the ingredients until it has a dough like consis-
tency. Then you need to cut all of the chocolate into pieces 
or you can buy pre made chocolate chips but if you don’t 
have them you can use any chocolate that you like. Once 
you have chopped all of the chocolate you can add the 
chocolate to the dough and mix it all up so that the choco-
late is inside the dough. Make the cookie dough into small 
balls and then flatten them a little bit. You don’t need to 
completely flatten them because they will expand (in the 
oven). Put the cookies in a preheated oven for 15 minutes. 
Make sure you keep an eye on your cookies because as you
are about to see, I burnt my first batch of cookies. But the 
next ones I made sure that I watched them carefully and 
they turned out a lot better than the burnt ones. Thats the 
recipe! Its a short quick recipe of baking cookies. I’ve been 
baking quite a lot during lockdown as have many other 
people. I hope you enjoyed this video and hopefully I can 
make a few more videos for you soon :)


