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INGREDIENTS
200g
butter

75g
caster sugar

175g
flour

25g
cocoa

75g
cornflakes

Prep time: 	 10 mins
Cook time:	 12 mins
Makes: 	 8-10

1.	 Preheat oven to 180°C (350°F)

2.	 Cream butter and sugar.

3.	 Add flour and cocoa to the creamed butter and sugar. 

4.	 Stir to combine.

5.	 Lastly add cornflakes, mixing well to combine.

6.	 Put spoonfuls on a lined oven tray.

7.	 Bake for 12 minutes.

TOP TIP!
Top with melted dark chocolate

and a walnut to make them extra special.
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