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Ingredients:

2 cups of flour 1 tablespoon of ginger powder
112 cup of milk 1 cup of butter
12 tablespoon of oil 1 cup of sugar
alittle chocolate sauce 1egg

Steps:

1. Preheat the oven to 200°C.
2. Mix flour, ginger powder and butter in a large bowl.

3. Beat the egg in another bowl. Add sugar, syrup and milk. Stir well.
Mix them with the flour mixture.

4. Stir the mixture until it becomes dough. Then, store it in the fridge
for an hour. Cover the dough with a lid so it will not become hard
and dry.

5. Take out the dough. Roll it out into a circle of about 2 cm thick.
Then, use cookie cutters to cut out your favourite shapes.

6. Spread some oil on the baking pan and put the cookies on it.

7. Bake the cookies in the oven for 15 minutes. When the cookies
turn golden brown, take them out.

8. Leave the cookies to cool. Then, ‘draw’ faces or anything you like
on the cookies with the chocolate sauce. The gingerbread cookies
are now ready to be served!
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Read the recipe and answer the questions.
1. What is the name of the dish? 

( A. Chocolate Cake
( B. Gingerbread Cookies    
( C. Apple Pie
( D. Mango Jelly
2. How many steps do you need to make gingerbread cookies?

( A. 2
( B. 4
( C. 6
( D. 8   
3. Which step tells you how long we should bake the cookies for?

( A. step 1
( B. step 4
( C. step 5
( D. step 7    
4. You can find this recipe in a cookbook about __________________.
( A. desserts
( B. soup 

( C. starters
( D. Chinese dishes    
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