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OUTRAGEOUS
CHOCOLATE CHIP

COOKIE MIX

> 100% EMPLOYEE OWNED OUTRAGEOUS CHOCOLATE

OUTRAGEOUS CHOCOLATE @ CHIP COOKIE MIX

MAKES THIRTY 2" TO 27%" COOKIES BAKING WITH JOY about 30 servings per container
SINCE 1790 Serving size 2 thbsps mix (23g)
- "]
YOU’LL NEED ] Mix Prepared
L Calories 90 130
, Better baking begins with better Woat varoe: | TeDaty vare'
@ 1% STICKS (10 TABLESPOONS) BUTTER, SOFTENED ingredients and a true commitment Total Fat 2 3% | 69 8%
O 1 LARGEEGG to quality. It’s a belief rooted in :2:?:: Fat :)'959 &% 2559 18%
tradition, shaped by generations of Cholesterol omg 0% | 15mg 5%
Sodi 110 % | 110 %
bakers, and carried forward with T:tallu z:narbohydrate 18grng ;;, 1sgmg jv/.,
DIRECTIONS care. We’re honored to be part of Dietary Fiber 19 4% | 19 4%
. Total Sugars 10g 109
1. PREHEAT oven to 375°F. Lightly grease two COOKIE BARS: your kitchen, and every moment Indl. Added Sugars | 109 20% | 109 20%
i i ' . . . hat rises from it. Lol 9 2
baking sheets, or line with parchment paper. Mix as directed, adding t E—— | — | —
dditional eg,g Vitamin D 0.1mcg 0% | O.lmeg 0%
ana . Calci % %
2. COMBINE nix, butter, and egg to make a stiff Spread in a greased 9" Irsncmm ;%”r;gg 202 (1)99?9 202
dough, hand-kneading if necessary. The dough square pan and bake for ( : H o ( : o L A T E ( : H I P Potassium 50mg 2% | 60mg 2%
may take 1to 2 minutes to come together. Drop 26 to 28 minutes, until 9 @ u @ “The % Daily Valus tels you how much a nutrient in a
dough by rounded tablespoonfuls onto prepared the edges are light C O o K I E M I X zedr!;?srtfsfgg%io;;ﬂgt:;ezSf;:ﬂﬁg. 2,000 calories
baking sheets. Iden b di FOLLOW US! :
golden brown and just
barely pull away from @KingArthurBaking INGREDIENTS: KING ARTHUR UNBLEACHED
3. BAKE for 10 to 12 minutes. Use less time for side of pan KinsArthurBaki FLOUR (WHEAT FLOUR, ENZYME), CANE
pan. ingArthurbBaking.com SUGAR, SEMISWEET CHOCOLATE CHIPS

chewy and cakey cookies, and more time for
crunchy cookies.

LU [SUGAR, CHOCOLATE, COCOA BUTTER, SOY
\‘.\C DES LECITHIN (EMULSIFIER), VANILLA EXTRACT],

For guidelines on baking SEMISWEET CHOCOLATE CHUNKS [SUGAR,

4. LET COOL 5 minutes on pan, then transfer to at h'gh'altltude, visit: BITTERSWEET CHOCOLATE, ANHYDROUS DEXTROSE, COCOA
k to finish cooline. Store i irtioht contai BakeWith.Us/Altitude BUTTER, SOY LECITHIN (EMULSIFIER), VANILLA
rack to finish cooling. Store In an airtight container. BAKER’S & SEMISWEET EXTRACT], BITTERSWEET CHOCOLATE CHIPS

HOTLINE [CHOCOLATE, SUGAR, SUNFLOWER LECITHIN
S CASC L (EMULSIFIER), PURE VANILLA], MOLASSES
(MOLASSES, MALTODEXTRIN), SEA SALT,
NATURAL VANILLA FLAVOR, BAKING POWDER

(BAKING SODA, SODIUM ACID PYRO-

WE'RE HERE TO HELP.

CUSTOMIZE YOUR COOKIES: ’ Call or chat online with our friendly bakers.

For chewy cookies, add 3 tablespoons brown sugar. ( 855-371-BAKE (2253)

For crunchy, add 3 tablespoons granulated sugar. \ = KingArthurBaking.com/Bakers-Hotline
L

MAKES PHOSPHATE, CORN STARCH, MONOCALCIUM
. PHOSPHATE).
For cakey, add 3 tablespoons milk. s ‘ COOKIES CONTAINS: WHEAT. SOY. MILK.
For crispy, add 2 extra tablespoons butter. Certified  \e're committed to using the & BARS
DISTRIBUTED BY

KING ARTHUR BAKING COMPANY, INC.

- NORWICH, VERMONT 05055
! it‘t%?. r 800-827-6836 | KingArthurBaking.com

. For information on allergens and
% et cross-contact prevention, visit:

KingArthurBaking.com/Allergen-Program

4 power of business as a force for
social and environmental good.
—_—

®
: Learn more at BCorp.com
Corporation

Now Sourced non-GMO. Learn more at

KingArthurBaking.com/GMO
GMO ingArthurBaking.com SERVING

SUGGESTION DO NOT EAT RAW MIX, DOUGH, OR BATTER.

OUTRAGEOUS CHOCOLATE CHIP COOKIE MIX

BEST IF BAKED BY: PLASTIC 400572
BAG |3
<
o
rosr. | | @, @
consumer | | Gl ’ [
RECYCLED | | widely Recyclable | DoNot Recycle |2 () 71012"10305 8

1007% recycled fiber with a minimum of
35% post-consumer content.



