Cookie Cake

125g of butter 225g of sugar

legg Drop of Vanilla extract
225g of plain flour 1 ¥sp of baking powder
Packet of Chocolate chips about 100ml of water

Chocolate bar of choice melted

Oven 180 degrees
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Put flour and chunks of butter in bowl. With fingertips mix
together until you've made bread crumb mixture.

Add sugar, baking powder and chocolate chips mix well.

Add in egg and vanilla essence mix in well.

Add water until the mixture is nice and sticky like a paste.
Put grease proof paper into a cake tin.

Add mixture into a cake tin and even out.

Bake in oven for about 20 mins or until golden brown.

Take out of oven and allow to cool for a few minutes before
removing grease proof paper.

Melt chocolate bar of choice and drizzle over cake and allow to
cool.



