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Chocolate and candied oranges Cookies 

Ingrédients

350 gr brown sugar
250 gr margarine (or butter) 
1 egg
375 gr flour
some orange blosom water (half a teaspoon)
1 pinch of salt
1 teaspoon baking powder
200 gr chocolate chips
100 gr of candied orange peel

Pre-heat the oven to 140°C (T° 4 – 5).

Cut in small piece the candied orange peel.
Reserve.

In a bowl, mix together the margarine and sugar until creamy.

Add the egg and orange blosom water, and mix.

In another bowl combine the flour, baking powder and salt,
and add the dry ingredients to the butter mix in 3 times.

Then add the orange peel and chocolate chips and mix delicately.

Using a tablespoon take some dough,
and form a ball.
Put the dough ball onto a baking sheet and flattened a little.

Bake for around 12 - 15 minutes.
Or more if you like them crunchy.

Transfer cookies to a wire rack to cool.

Source : Macaronette et Cie (http://totchie.canalblog.com) 

