SERIOUSLY SOFT. SERIOUSLY CHOCOLATEY.

MAKES 12 COOKIES

Featuring a blend of rich cocoas and semisweet chocolate chips, these soft, fudgy cookies
are so tasty no one will believe they’re gluten-free.

YOU’LL NEED

@8

BAKER’S TIP:

To make about four dozen mini (1'4")

TABLESPOONS (113g) BUTTER, cookies: Scoop the dough into heaping

SOFTENED* teaspoon portions (about 13g each)
and place 2" apart on two parchment-
o 1 LARGE EGG lined or ungreased baking sheets.

Bake for 7 to 8 minutes.

T— 1 TABLESPOON (14g) WATER, COOL

*TO MAKE NON-DAIRY, USE VEGAN
_F -1 CUP CHOPPED NUTS OR BUTTER.

ADDITIONAL CHIPS, OPTIONAL

DIRECTIONS
1. PREHEAT oven to 375°F with a rack

in the center.

MIX IT UP WITH
SEVEN-LAYER BARS

Layered with pretzels, coconut, and nuts,
2. BEAT the mix, butter, egg, water, and, this ultra-decadent treat delivers the
if desired, nuts or additional chips with a
mixer for 1 to 2 minutes, starting on low
speed and increasing to medium, scraping
the bowl as needed. Alternatively, combine RECIPE AT BAKEWITH.US/MIXITUP
the ingredients in a large bowl and stir —_ —
vigorously until thoroughly combined.
The dough will be soft and sticky.

perfect balance of sweet and salty —
every bite has something to love!

3.SCOOP dough by heaping
tablespoonfuls (about 43g each). Place
onto a parchment-lined or ungreased

baking sheet, spacing 2" apart.

4. BAKE for 11 to 14 minutes, until the
cookies have puffed and the edges are
set. After 2 to 3 minutes, use a spatula
to transfer cookies to a rack to cool.
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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.

TRY ALL OF OUR
GLUTEN-FREE
BAKING PRODUCTS

OOvYD?

FOLLOW US!
@KINGARTHURBAKING
KINGARTHURBAKING.COM

BAKER’S
HOTLINE

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

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

Certified

®

Corporation

We're committed to using the

power of business as a force for
social and environmental good.
Learn more at BCorp.com
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GLUTEN-FREE

DOUBLE CHOCOLATE CHIP

COOKIE MIX
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RECYCLED Widely Recyclable | Do Not Recycle
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100% recycled fiber with a minimum of
35% post-consumer content.

\\\CLUDES

CHIPS

SEMISWEET
CHOCOLATE

SOFT &
FUDGY

NON CERTIFIED

GlUTENg
VERIFIED |FREE CJ

nongmoproject.org Sreoone

GMO

Project

400260

71012700246

7

®

GLUTEN-FREE
DOUBLE CHOCOLATE
CHIP COOKIE MIX

Nutrition Facts

12 servings per container

Serving size 3 thsp mix (28g)
Mix Prepared
Calories | 110 180
% Daily Value* | % Daily Value*
Total Fat 2 3% | 109 13%
Saturated Fat 1g 5% | 69 30%
Trans Fat 0g 0g
Cholesterol 0mg 0% | 35mg  12%
Sodium 105mg 5% | 115mg 5%
Total Carbohydrate 239 8% | 239 8%
Dietary Fiber 29 7% | 2 %
Total Sugars 159 159
Incl. Added Sugars | 15g 30% | 159 30%
Protein 19 29
Vitamin D 0.1mcg 0% | 0.1mcg 0%
Calcium 10mg 0% | 10mg 2%
Iron 09mg 6% | 1mg 6%
Potassium 0mg 2% | 100mg 2%

*The % Daily Value tells you how much a nutrient in a serving
of food contributes to a daily diet. 2,000 calories a day is used
for general nutrition advice.

INGREDIENTS: CANE SUGAR,
SEMISWEET CHOCOLATE (SUGAR,
CHOCOLATE, COCOA BUTTER, SOY
LECITHIN, VANILLA EXTRACT), CORN
STARCH, SORGHUM FLOUR, COCOAS
(PROCESSED WITH ALKALD, CELLULOSE
AND PSYLLIUM FIBER BLEND, PEA
PROTEIN, SEA SALT, XANTHAN GUM,
NATURAL FLAVOR, BAKING POWDER
(SODIUM ACID PYROPHOSPHATE,
BAKING SODA, CORN STARCH, MONO-
CALCIUM PHOSPHATE), BAKING SODA.

CONTAINS: SOY.

DISTRIBUTED BY

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

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.



