
On Thursday 16th of October ,we made Halloween cookies . 

This  is the recipe: 

� 250 grams of  flour 
� 250 grams of soft butter 
� 150 grams of brown sugar 
� 200 grams of chocolate 
� ¼ carambar 
1. Chop the chocolate. 
2. Mix together the chocolate, butter, brown sugar, ¼  carambar, flour 

in the bowl. 
3. Then make little balls . 
4. Roll cach ball in  brown sugar. 
5. Put the balls on a cookie sheet. 
6. Put  into the oven at 175°C for 30 minutes. 

 

Jonaël  is chopping the chocolate and ¼ carambar.  Florian is mixing 
together the chocolate, the butter,the brown sugar,1/4 carambar and 
flour in the bowl 

 Cookies are in the oven.  

Text by Leslie and  Laurine.  

Photos by Florian and Jonaël. 


