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Chocolate Avocado Cookies
makes 12 cookies

Ingredients
1 avocado (approx. 100g flesh once the skin and stone have been removed)
1 egg
1 teaspoon vanilla
150g brown sugar
50g cocoa
50g plain flour
1 teaspoon baking powder
pinch of salt
50g chopped dark chocolate or choc bits

Utensils
Medium mixing bowl				2 small mixing bowls
2 forks						Spatula
Measuring spoons				Electronic scales
Sieve							Ice cream scoop	
Sharp knife						Cooling rack
Egg slice 						Large baking tray lined with baking paper

Instructions
1. Preheat the oven to 180 °C
2. Place avocado flesh into the medium mixing bowl and crush thoroughly with a fork until really smooth.
3. Break the egg into a small mixing bowl and lightly beat the egg with a fork. Add the vanilla and egg to the avocado and mix well with the spatula. 
4. Weigh the brown sugar into a small mixing bowl and add to the avocado mixture.
5. Weigh the cocoa and plain flour into the same small mixing bowl. Add the baking powder and salt, then sift into the wet mixture. Mix very well with the spatula until you don’t see any of the green avocado. 
6. Add half of the choc bits to the mixture and stir to combine.
7. Spoon the mixture onto the baking tray using an ice cream scoop to make 12 cookies- flatten into a circle with a wet spoon or fork (or shape with wet hands). Shaping is quite a sticky job so probably best done by an adult.
8. Top the cookies with the remaining choc bits.
9. Place the tray into the oven and cook for 10-15 minutes. Remove cookies form the oven-they will still be a little soft but will firm up as they cool. Leave on the baking tray for 5 minutes then transfer to a cooling rack.


	
	
	



