Whale Cookie Stencil
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Instructions
1 Firstly, and most importantly, make sure you have an adult Really easy to make and so tasty...
helping you e 2509 porridge oats

2 Make your whale stencil using thick card, like an old cereal box « 1259 dark chocolate drops or broken up chocolate
3 Roll out your yummy cookie dough « 50g blanched almonds, chopped
4 Place your whale shape onto your dough and draw round it e 759 roasted hazelnuts, chopped
5 Cut it out and hey presto — one whale shaped cookie! e 1259 soft brown sugar
All that's left to do is cook it, and if you are feeling creative you can e 2 eggs
decorate it too! Go mad & let your imagination run wild, and we look
forward to seeing pictures of your creations that we can add to our * 1259 softened butter
website! Mix the dry ingredients in a big bowl.
We have provided a cookie recipe below just in case you don't have Beat the egg and mix into the dry ingredients, followed by the butter,
your own; stirring until a chunky dough forms.

Roll out your dough, make your whale shapes and place on a non
stick baking sheet.

Bake in a 200 degree C oven for 15 mins.



