Planning With Kids – Thoughts and ideas on making family life simple and fun.

White Chocolate Chip Cookies
Ingredients:

· 125 grams butter
· ½ cup caster sugar

· ½ cup brown sugar, lightly packed

· ½ teaspoon vanilla essence

· 1 egg, lightly beaten

· 1 ¾ cups self raising flour

· ½ teaspoon salt

· 200 grams white chocolate chips

Instructions:
1. Preheat oven to 180 degrees Celsius.

2. Cream together sugars, butter and vanilla essence.
3. Gradually add the beaten egg, beating well each time.

4. Add sifted flour and salt.

5. Ad white chocolate chips and mix well.

6. Shape tablespoons of mixture into balls and space generously on lined tray.

7. Bake for approx 10 minutes or until starting to turn golden

8. Allow to cool on tray and then move to a wire rack.

9. I actually make large cookies from this dough as well and they turn out tasty too.  Just make sure that the ball is more squashed so that it cooks in the middle.

Makes about 45 small cookies.
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