CHOCOLATE CHIP COOKIES

1 cup margarine or butter

2 ½ cups all purpose flour

1 cup packed brown sugar

½ cup sugar

2 eggs

1 teaspoon vanilla

½ teaspoon baking soda(levure chimique)

Chocolate chips

Nuts or hazelnuts

In a mixing bowl, beat the butter with an electric mixer for 30 seconds. Add about half the flour, the brown sugar, sugar, eggs, vanilla and baking soda. Beat till thoroughly combined. Then beat in the remaining flour. Stir in chocolate pieces and if desired, nuts. Put the batter(pâte) with a spoon on a oven plate and put in the oven, be careful not to cook them too long!

HELP!

Flour: farine

A cup: une tasse

Thoroughly : minutieusement

Brown sugar : sucre brun

Beat: batter

Combined: mélange

Remaining: restant

Stir in: ajouter
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for the base
100 g digestive biscuits

1/2 stick (2 oz) 50 g butter

2 tbsp (25 g) caster sugar (superfine granulated)

for the filling
200 g (7 oz) full fat soft cheese (fromage saint moret)

1/3 cup (65 g) caster sugar (superfine granulated)

2 eggs

125 ml soured cream

15 g gelatine

1/4 cup (2 fl oz) 50 ml water

grated rind (zeste) and juice of 1 lemon

for the decoration
whipped cream(option)

crystallized lemon slices

to make the base
1. Crush the biscuits finely with a rolling pin. 

2. Melt (faire fondre) the butter and mix in the crumbs and sugar. 

3. Press the mixture on to the base of a 17cm loose bottomed cake tin. (plat à fond amovible)

4. Put in a cool place to set.

to make the filling
1. Beat the cheese and sugar together. 

2. Separate the eggs, and beat the yolks(jaunes) into the cheese mixture. 

3. Stir in the soured cream.(crème fraiche) 

4. Soften(faire ramollir) the gelatine in the water in a small heatproof basin(bol). 

5. Stand the basin in a pan of hot water and stir until the gelatine dissolves.(se dissoudre) 

6. Stir the lemon rind (écorce), juice, and gelatine into the cheese mixture. 

7. Whisk (battre)the egg whites until stiff (dur)and fold (incorporer)carefully into the mixture. 

8. Pour(verser) into the prepared tin(plat) and chill (refroidir)for 45 minutes - 1 hour until firm. 

9. Remove from the tin and decorate with whipped cream and crystallized lemon slices. (option)

Shortbread (from Scotland)
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· 2 cups butter

· 1 cup packed (fin)brown sugar

· 4 1/2 cups all-purpose flour(farine blanche)

Directions

1. Preheat oven to 325 degrees F (165 degrees C). 

2. Cream butter and brown sugar. Add 3 to 3  ¾ cups flour. Mix well. 

3. Sprinkle board with the remaining flour. Knead for 5 minutes, adding enough flour to make a soft dough. Roll to 1/2 inch thickness. Cut into 3x1 inch strips. Prick with fork and place on ungreased baking sheets. 

4. Bake at 325 degrees F (165 degrees C) for 20 to 25 minutes. 

English muffins

Ingredients

· 1 cup milk

· 2 tablespoons white sugar

· 1 (.25 ounce) package active dry yeast (levure)

· 1 cup warm water (110 degrees F/45 degrees C)

· 1/4 cup melted shortening(beurre)

· 6 cups all-purpose flour

· 1 teaspoon salt

Directions

1. Warm the milk in a small saucepan(casserole) until it bubbles, then remove from heat. Mix in the sugar, stirring until dissolved. Let cool until lukewarm(tiède). In a small bowl, dissolve yeast(levure) in warm water. Let stand until creamy(crémeux), about 10 minutes. 

2. In a large bowl, combine the milk, yeast mixture, shortening and 3 cups flour. Beat until smooth(onctueux). Add salt and rest of flour, or enough to make a soft dough(pâte souple). Knead (pétrir). Place in greased bowl, cover, and let rise(monter). 

3. Punch down(écraser). Roll out(étaler) to about 1/2 inch thick(épaisseur). Cut rounds with a drinking glass. Sprinkle (saupoudrer)waxed paper (papier sulfurisé)with cornmeal (maizena)and set the rounds on this to rise. Dust tops of muffins with cornmeal also. Cover and let rise 1/2 hour. 

4. Heat greased griddle(grille). Cook muffins on griddle about 10 minutes on each side on medium heat. Keep baked muffins in a warm oven until all have been cooked. Allow(ici: faire refroidir) to cool and place in plastic bags for storage. To use, split and toast. Great with orange butter, or cream cheese and jam. 
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