                                                Open week
Augusto Ballato, valentina portillo, delfina moreno
Instructions and reset:
Chipa
1: Sift the dried ones with the baking powder over a bowl, add the ointment butter, the cheeses, and a pinch of salt and integrate everything manually.

2: Add the milk with the eggs to the dry ones and integrate everything until it comes off your hands.

3: Form buns with your hands, and put them in a roasting pan. The size of the chipa is your choice.

4: Cook them for 15 minutes, in a preheated oven at 180 degree, until the chipa are golden.

Cookies Brownie: 
1: We must remove the chocolate. To do this, we take a small saucepan and fill it with water 1/3 of its capacity.

2: We place it over a medium heat, and put a bowl on top with the butter, and the dark or milk chocolate. On this occasion we have used a milk chocolate, since they would also have an intense flavor due to the mixture of cocoa powder with the rest of the ingredients. As soon as they melt, stir to unify both ingredients.

3: It is ready, and the chocolate is melted, we reserve it, and we proceed to prepare the rest of the dough. We take a large bowl, preferably glass, and add the two types of sugar and the eggs.

4: Mix with the help of electric rods until obtaining a whitish and homogeneous mass.

5: Add the vanilla essence of extract, and beat again until it is unified. We booked. In another large bowl we put all the dry ingredients: flour, cocoa, salt and ½ teaspoon of yeast. On this occasion, we stir with some hand rods, or with a fork to mix the ingredients a little, and reserve.

6: We take the bowl of the eggs again, and we pour the melted chocolate into it. Again, we take the electric rods to correctly integrate all the ingredients. Now, we must unite the contest of the bowls. We take a large strainer, place it over the chocolate mixture, without touching the dough, and pour all the dry ingredients on top.

7: We must sift the dry ingredients over the chocolate mass giving small taps with the hand on the side of the strainer. In this way, the grid separates and allows the finer particles to pass through to prevent them from caking, and lumps are created in our brownie cookies.

8: We mix, and stir our chocolate cookie dough with silicone spatula until we obtain a thick and unified mass.

9: Next, we add the chocolate chips, and we return a remover. Cover the dough with plastic wrap, and let it rest in the fridge for 30 minutes to ½ hours.

Oatmel chocolate
1: In a large bowl put 2 cups of oatmel, then add 4 tablespoons of dulce de leche, then add 6 tablespoons of cocoa, then add the tablespoons of milk and finnaly the butter (it does not have to be liquid).

2: When all this let the bowl stir with a wooden spoon or spatula (if we don’t have any at home we do it with a tork).

[bookmark: _GoBack]3: When we have this integrated, make ballots with your hands and pass then through coconut or sugar, then it to  the freezer for 20 a 30 minutes (check if they are hard of soft, they should be semi sopt and not frozen)


