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Hello, thank you for choosing Jonah cookies! I will try to explain my recipe!
I. Mix 150 grams of white sugar and |50 grams of brown sugar in a mixing bowl.

2. In a separate bowl, melt the butter into fully liquid form in the microwave.

3. After melting the butter, pre-heat your oven to 190 C.
4. Mix the butter, egg, and | teaspoon of vanilla extract into your sugar mixing bowl.
5. When you have fully mixed those ingredients together, add 5 tablespoons of fruit-honey. Mix it all together.
6. Next, add all dry ingredients into the bowl together, this includes the 600 grams of flour, | teaspoon of baking soda,

I /2 teaspoon of salt, | small bag of chocolate powder. After you add all of the dry ingredients, mix it all fogether.

WARNING: depending on how warm or cold your kitchen is, your cookie dough might be too sticky to work with. If that
happens, saran wrap your cookie dough mixing bowl, and put it in the refrigerator for 3 hours. After that, it should be

easier to work with. I have to do this when I make these cookies in summer, but usually not in winter.
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7. When all of the ingredients are mixed together into cookie dough, with a spoon, take balls of cookie dough and press
them onto a tinfoil sheet. I usually bake 9 cookies per tinfoil sheet, but you can do less or more depending on your
oven size. (if you do less, you may want to reduce the baking time.)

8. Bake the cookies in the oven at | 90 degrees for about 6 minutes.
9. After 6 minutes have passed, take the cookies out immediately and put in the next batch. You will be able to make

25-30 cookies depending on cookie-size.
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