How to Bake
Chocolate
Chip Cookies

First, put on your apron so you
don’t get dirty. Then, turn on
your oven to heat up.

Next, gather all of your
ingredients: eggs, butter, sugar,
vanilla, flour, baking powder
and chocolate chips!

Mix everything together. Add
your chocolate chips last.
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Roll your cookies into balls and
put on a baking pan.

Put your cookies in the oven.
Bake for 15 minutes.

Eat your cookies warm with a
glass of milk. Yummy!
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