Cooking show script
Good Morning ladies and gentlemen.
Today we are going to prepare some delicious double chocolate chip muffins.
We will need the following tools:
-tea spoon
- table spoon
- whisk
- mixing bowl
- cupcake or muffin cases
- measuring cup
-scales
- spatula

We will also need the following ingredients:
· 110 grams of unsalted butter
· 250 grams of flour
· 125 grams of golden caster sugar
· 65 grams of soft light brown sugar 
· 45 grams of coco powder
· 2 free-range eggs
· 1 ½ tea spoons of baking powder
· ½ tea spoon of fine salt
· 150 ml of buttermilk [ or milk plus 1 table spoon of lemon juice]
· 1 tea spoon of vanilla extract
· 175 ml of hot water
· 125 grams of milk chocolate chips [ or try a mixture of white and milk]

Shall we get started on the baking?

First, preheat the oven to 200 degrees, grease a 12 hole muffin tin and line with cupcake cases.
After that, sift the flour and cocoa into a large mixing bowl. Then, add the sugar, baking powder and salt; mix well.
Next, make a well in the centre of these ingredients. In a separate bowl, whisk the eggs, buttermilk, vanilla extract and hot water, until ready to pour into the well. Then, pour this into the well you made and quickly use a spatula to blend the two mixtures together. Next add the melted butter and then fold the chocolate chips into the batter.

Finally, separate the mixture out evenly between the cases; cook in the oven for 18- 20 minutes till risen.

I hope you enjoyed making my recipe and enjoy eating it more.

Thank you for watching the show. Goodbye.
