
Date  
Student Name  
COMM 100 MTWTh 10:55am 
Demonstration Speech  
 
General Purpose—To Inform 
 
Specific Purpose—My specific purpose is to teach the audience about Chocolate Wow Cookies.  
 
I.  Introduction  

A. One of my favorite experiences is walking into the Ghirardelli chocolate store in Monterey to smell the 

chocolatey aromas in the shop.  

1. I enjoy sampling the varieties of chocolate treats and discovering new tasty ways that chocolate is used.  

2. Many people love to use chocolate in something else I like to do, baking.  

B. So, today you are going to learn what you need to know about a tasty treat, Chocolate Wow Cookies.  

1. First, we will discuss the powerful influence of chocolate in American society. 

2. Then you will learn the easy steps necessary to make Chocolate Wow Cookies.  

II.  Body  

A.  So how did Americans begin their love affair with chocolate? 

1. According to UCLA Professor Mehran Movassaghi, “With nearly 35 million chocolate hearts exchanging 

hands this past Valentine's Day, for many, chocolate is considered the quintessential romantic gift.” 

(Movassaghi 1)  

2. “But chocolate could be good for the heart in ways other than just by improving romance,” as Professor 

Movassaghi reports. (Movassaghi 1)  

3. Chocolate is a good source of antioxidants and produces more high-density lipoproteins (HDL), the 

“good” cholesterol. (Movassaghi 1)  

4. “Americans will eat nearly 18 percent of the world’s chocolate confectionery by value in 2015—or 

around $18.27 billion worth.” (Satioquia-Tan 2015)  

a. “That’s more than all of the Asia Pacific, which is expected to enjoy around $14.3 billion worth of 

chocolate this year.” (Satioquia-Tan 2015)  

b. “But that doesn’t mean Americans are the biggest chocolate gluttons globally.” (Satioquia-Tan 

2015)  

c. “That title goes to Switzerland, the motherland of chocolate giants such as Lindt and Toblerone.” 

(Satioquia-Tan 2015)  

d. “The Swiss are expected to binge on around 9.1 kilograms (kg)—or more than 20 pounds—each, 

the equivalent of eating almost 173 regular Snickers bars (52.7 grams) this year.” (Satioquia-Tan 

2015)  

 



B.    Since making Chocolate “Wow” Cookies is very simple, according to 2001 edition of The All New Good 

Housekeeping Cookbook, edited by Susan Westmoreland, let’s get started. 

1.   These cookies require the following ingredients:  

a. You need 1/3 cup all-purpose flour.  

b. You need 1/4 cup unsweetened cocoa. 

c. You need 1 teaspoon baking powder.  

d. You need 1/4 teaspoon salt.  

e. You need 6 squares (6 ounces) semisweet chocolate, chopped.  

f. You need 1/2 cup butter (1 stick).  

g. You need 2 large eggs.  

h. You need 3/4 cup sugar.  

i. You need 1 1/2 teaspoons vanilla extract.  

j. You need 2 cups pecans (8 ounces), chopped.  

k. You need 1 package (6 ounces) semisweet chocolate chips (1 cup).  

2.   Here is how to make those ingredients into Chocolate Wow Cookies. 

a. Preheat the oven to 325 degrees, grease two large cookie sheets, and combine the flour, cocoa, 

baking powder, salt in a small bowl.  

b. Melt chocolate and butter slowly over low heat in a saucepan until smooth; remove from heat and 

 let cool.  

c. At medium speed, beat the eggs and sugar until light and lemon in color for about two minutes.  

d. Reduce the speed to low, add chocolate mixture, flour mixture, and vanilla; beat until blended.  

e. Increase speed to medium and beat for two minutes adding the pecans and chocolate chips.  

f. Drop the cookie dough batter in rounded teaspoons on cookie sheet about two inches apart.  

g. With a metal spatula or spoon, spread cookie dough batter into two-inch rounds.  

h. Bake for about fifteen minutes until the tops are shiny and cracked.  

i. Cool the cookie sheet for ten minutes.  

III.  Conclusion  

A. To review, today we’ve discussed what you need to know about Chocolate Wow Cookies.  

1.   First, we covered the tasty history of chocolate in American society.  

2.   Then we covered the simple steps to making delicious Chocolate Wow Cookies.  

B. Closing Device—So, do this the next time you’re craving a chocolatey treat:  

1. Reflect for a moment about how much influence chocolate has had in your own history.  

2. Then go ahead and make something from scratch using chocolate, so that you can fully experience its 

enticing aroma and flavor.  

3. You can do it, and you will be glad you did. 
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