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Question number 33: Which order matches the recipe?

@ stir peanut butter and sugar together after beating two eggs
@ preheat oven and then stir peanut butter and sugar

@ beat two eggs before stirring peanut butter and sugar

Question number 34: What do you need to do before rolling the dough into balls?

@ bake the dough on the cookie sheet




@ bake soda and salt

@ add baking soda and salt

Question number 35: How long do you need to cool the cookies?
@ 5 minutes

@ 10 minutes

@ 15 minutes
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27 Y 7 I (speed: 120-160 words per minute [2-2.7 words per second])

(FEEEERE - B 2 (ES_M2) Hi everyone. Today, we are going to make delicious peanut butter cookies. First of
all, you preheat the oven to 175°C. Second, stir 2 cups of peanut butter and 2 cups of sugar together. When it
gets smooth, beat in 2 eggs one by one. Are you following me? OK. Then add baking soda and salt. Finally, roll
the dough into cookie sized balls and place them on the cookie sheet. Let’s move on to the next step. Bake the
balls for about 10 minutes in the oven. Allow the cookies to cool for 5 minutes. Then enjoy the cookies!

5 seconds

(REEFEA - 2otk 2 (ES_F2) Question number 33.  (2-second pause) Which order matches the recipe?

15 seconds

(HEEFEH - 2tk 2 (ES_F2) Question number 34.  (2-second pause) What do you need to do before rolling the
dough into balls?

15 seconds

(FEEEERE - 2 2 (ES_F2) Question number 35.  (2-second pause) How long do you need to cool the cookies?

15 seconds
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https://www.allrecipes.com/recipe/16754/best-peanut-butter-cookies-ever
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