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Attachment 5: Chocolate Chip Cookies
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« One small empty plastic soda or water bottle
« 1/2 cup of vinegar

« Small balloon

« Baking soda

« Funnel or piece of paper

1. Carefully pour the vinegar into the bottle.

2. This is the tricky part: Loosen up the balloon by stretching it a few times and
then use the funnel to fill it a bit more than half way with baking soda. If you
don’t have a funnel you can make one using the paper and some tape.

3. Now carefully put the neck of the balloon all the way over the neck of the
bottle without letting any baking soda into the bottle.

4. Ready? Lift the balloon up so that the baking soda falls from the balloon into
the bottle and mixes with the vinegar. Watch the fizz-inflator at work!

The baking soda and the vinegar create an ACID-BASE reaction and the two
chemicals work together to create a gas, (carbon dioxide) Gasses need a lot of
room to spread out and the carbon dioxide starts to fill the bottle, and then
moves into the balloon to inflate it.




image6.png




image7.png
Ingredients

1109 caster sugar

2759 plain flour
1 tsp cinnamon or other spices (optional)

75g white or milk chocolate chips
(optional)

Method

1. Heat the oven to 190C/170C fan/gas 5.
Cream the butter in a large bowl with a wooden
spoon or in a food mixer until it is soft. Add the
sugar and keep beating until the mixture is light
and fluffy. Sift in the flour and add the optional
ingredients, if you're using them. Bring the
mixture together with your hands in a figure-of-
eight motion until it forms a dough. You can
freeze the dough at this point.

2. Rollthe dough into walnut-sized balls and
place them slightly apart from each other on a
baking sheet (you don't need to butter or line it).
Flatten the balls a little with the palm of your
hand and bake them in the oven for around 10-
12 mins until they are golden brown and slightly
firm on top. Leave the cookies on a cooling rack
for around 15 mins before serving.
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Memories I will treasure:

What I love the most about this year:
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I Spy with My Little Eye
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