
Sweet Easy: 10 Easy Recipes for the
Beginning Baker
Baking can be a daunting task for beginners, but it doesn't have to be. With
the right recipes and some basic techniques, anyone can create delicious
desserts that will impress family and friends. Here are 10 easy recipes that
are perfect for the beginning baker:
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Ingredients:

1 cup (2 sticks) unsalted butter, softened

3/4 cup granulated sugar

3/4 cup packed light brown sugar

1 teaspoon vanilla extract

2 large eggs

2 1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt
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2 cups semi-sweet chocolate chips

Instructions:

1. Preheat oven to 375 degrees F (190 degrees C).

2. Line a baking sheet with parchment paper.

3. In a large bowl, cream together the butter, granulated sugar, and
brown sugar until light and fluffy.

4. Beat in the eggs and vanilla extract.

5. In a separate bowl, whisk together the flour, baking soda, and salt.

6. Gradually add the dry ingredients to the wet ingredients, mixing until
just combined.

7. Stir in the chocolate chips.

8. Drop the dough by rounded tablespoons onto the prepared baking
sheet, spacing them about 2 inches apart.

9. Bake for 10-12 minutes, or until the edges are golden brown and the
centers are set.

10. Let cool on the baking sheet for a few minutes before transferring to a
wire rack to cool completely.

Brownie Bites



Ingredients:

1/2 cup (1 stick) unsalted butter, melted

1/2 cup granulated sugar

1/4 cup unsweetened cocoa powder

1/4 cup all-purpose flour
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1 egg

1/4 teaspoon vanilla extract

1/4 cup chopped nuts, optional

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C).

2. Line a 9x9 inch baking pan with parchment paper.

3. In a medium bowl, whisk together the butter, sugar, cocoa powder, and
flour.

4. Beat in the egg and vanilla extract.

5. Stir in the nuts, if desired.

6. Spread the batter into the prepared pan.

7. Bake for 20-25 minutes, or until a toothpick inserted into the center
comes out clean.

8. Let cool in the pan for a few minutes before cutting into squares.
Oatmeal Raisin Cookies



Ingredients:

1 cup (2 sticks) unsalted butter, softened

3/4 cup granulated sugar

3/4 cup packed light brown sugar

1 teaspoon vanilla extract

https://classics.nicksucre.com/reads.html?pdf-file=eyJjdCI6Img4dEVsdnROZXB0NUJDYWhTRlcxV3cxdG0rbmxjZzBQVjJjcmdIcEpUNmx6bHB5OFQwbjMrUFwvTnpMTHQxSlNzaVNLQm1VQTVjelBBQVV6dlBBMzlleGdTMHpwTFFGc1F6S2dmREVsemI0VFVhaDYzSnJiRERLQ2tBaGJ5ZHpQdlhzYU9zT2hPdGRRMjlTcFZiQ1JMQk42WXdBXC94OWZRbkpNVVoydTJ3MTlHWGJOb3hIWmE4MHk5R3Zadk5obkg3IiwiaXYiOiJlZTZlOGIyNzFmMjgyYTE3NTQ1MTIyNDI3MmQ4MDY4YyIsInMiOiIzNzkyMzNjOGNlNGUxM2RkIn0%3D


2 large eggs

2 1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

3 cups old-fashioned rolled oats

1 cup raisins

Instructions:

1. Preheat oven to 375 degrees F (190 degrees C).

2. Line a baking sheet with parchment paper.

3. In a large bowl, cream together the butter, granulated sugar, and
brown sugar until light and fluffy.

4. Beat in the eggs and vanilla extract.

5. In a separate bowl, whisk together the flour, baking soda, and salt.

6. Gradually add the dry ingredients to the wet ingredients, mixing until
just combined.

7. Stir in the oats and raisins.

8. Drop the dough by rounded tablespoons onto the prepared baking
sheet, spacing them about 2 inches apart.

9. Bake for 10-12 minutes, or until the edges are golden brown and the
centers are set.

10. Let cool on the baking sheet for a few minutes before transferring to a
wire rack to cool completely.



Banana Bread

Ingredients:

1 cup (2 sticks) unsalted butter, softened

3/4 cup granulated sugar

3/4 cup packed light brown sugar
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1 teaspoon vanilla extract

2 large eggs

2 1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

3 ripe bananas, mashed
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Wildcard Warcross by Marie Lu: The Ultimate
Guide to the Thrilling Sci-Fi Novel
Wildcard Warcross, the debut novel by acclaimed sci-fi writer Marie Lu,
burst onto the literary scene in 2017, captivating readers with its
immersive...

Mountaineering Madness: The Deadly Race to
Summit the Himalayas
The Himalayas, towering over the northern borders of India and Nepal,
have long captivated the imaginations of mountaineers worldwide. For
centuries, these majestic peaks...
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