
*TO MAKE NON-DAIRY, USE VEGAN BUTTER 
OR MARGARINE.

MIX IT UP WITH
COOKIE SANDWICHES

RECIPE AT BAKEWITH.US/MIXITUP

With just a touch of Dutch cocoa and a creamy, 
fruity filling, sugar cookies are transformed 

into colorful Strawberry Cookie Sandwiches.

GREAT FOR DECORATING
Made of the best ingredients, our quick and easy mix bakes a sweet, buttery cookie that’s 
easy to shape – the perfect base for your favorite decorations. 

MAKES ABOUT 24 COOKIES

1. BEAT together mix, butter, egg, 
and vanilla until light and fluffy. 
Divide dough in half and form 
into 1"-thick disks. Wrap dough 
and refrigerate for 2 hours.

2. WORKING with one piece of 
dough at a time, flour both sides 
with gluten-free flour or corn 
starch. Roll ⅛" to ¼" thick. Cut 
into shapes and transfer to 
ungreased baking sheet. 

3. BAKE in preheated 350°F 
oven for 12 to 16 minutes, until 
lightly browned around edges. 
Cool completely on rack.

 For guidelines on baking at high 
 altitude, visit: BakeWith.Us/Altitude

DIRECTIONS

BAKER’S TIP:
For drop cookies: Blend 1 teaspoon baking 
powder into dry mix. Prepare as directed 
using 10 tablespoons butter. Scoop spoonfuls 
of dough, roll in sugar, and place on ungreased 
pan. Flatten to ¼" thick and let rest for 15 
minutes before baking as directed. 

½  CUP (8 TABLESPOONS) 
 BUTTER, SOFTENED* 

1 LARGE EGG

1 TEASPOON VANILLA 
 EXTRACT

YOU’LL NEED

BEST IF BAKED BY: 400562

GLUTEN-FREE
SUGAR COOKIE MIX

INGREDIENTS: CANE SUGAR, 
GLUTEN-FREE WHOLE GRAIN OAT 
FLOUR, POTATO STARCH, CORN 
STARCH, SALT, NATURAL VANILLA 
FLAVOR, XANTHAN GUM. 

DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

NON-DAIRY*

Certified Gluten-Free by GFCO | GFCO.org

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/Allergen-Program

DO NOT EAT RAW MIX, 
DOUGH, OR BATTER.

TRY ALL OF OUR 
GLUTEN-FREE 

BAKING PRODUCTS

BAKING WITH JOY 
SINCE 1790

Our gluten-free mixes are 
carefully crafted to deliver 

the best-tasting baked 
goods using only simple, 

wholesome ingredients — 
the way we bake every 

day in our kitchens.

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline

FOLLOW US!
@KINGARTHURBAKING

KINGARTHURBAKING.COM

S U G A R  C O O K I E
M I X

G L U T E N - F R E E

NET WT 12 OZ (340g) 

100% EMPLOYEE OWNED

serving
suggestion.

P E R F E C T

ANYTIME
TREAT

SWEET &
BUTTERY

D E L I C I O U S L Y


