[bookmark: _GoBack]Chocolate Chip Claws:-
75g margarine
75g brown sugar
1 egg
Few drops of vanilla essence
150g Self-raising flour
Pinch of salt
100g plain chocolate, chopped OR 100g chocolate chips
Chocolate buttons to decorate
1. Cream the margarine and sugar
2. Beat in the egg and essence
3. Stir in the flour, salt and chocolate 
4. Place in small spoonfuls on greased baking trays
5. Bake in a moderate oven, 180 oC,for about 10-15 minutes
6. When they come out of the oven, press in the chocolate buttons in the style of paws.
Eat lots!!!


