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COOKIE MIX ”r
YOU'LL NEED . Nutrition Facts
. Baking is about making something about 30 servings per container
& . . .
1 1/4 sticks (10 tablespoons) softened butter . ' N Serving size 2 thsps mix (23g)
1 special, and trusting that it ll turn -
large egg ) ) OUR SIGNATURE RECIPES Mix| Prepared
out every time. That’s why we craft ) . Calories 90 1 30
- T T~ It our mixes using tried-and-true, SoDally Value" | % Daly Value'
avorite recipes that we've perfected Total Fat Y 3% | 69 8%
TRADITIONAL COOKIES ! COOKIE BARS f P L f Saturated Fat 1.5 8% | 350  18%
: over the years — it's what makes Trans Fat 0g 0g
1 - PREHEAT oven. to 375°F. nghtly 1- PREHEAT oven to Y ' Cholesterol omg o | 5mg 5%
grease two baking sheets, or line 375°F. Lightly grease a our mixes sogood. : Sodium 110mg 5% | 110mg 5%
with parchment paper. 9" x 13" pan, or line with e Total Carbohydrate 189 7% | 18g %
| archment paper. —— e —— o — N Dietary Fiber 1g 4% | 19 4%
2+ COMBINE mix, butter, and egg ? pap We're bakers, too! Our 100% Total Sugars 10g 10g
to make a stiff dough, hand kneading 2+ PREPARE dough as directed; employee-owned company has — llnckAdded Sugars 109 20% ;Og 20%
if necessary. The dough may take press into pan. been an expert resource for o ) ) LANCLUDEg — | E— S—
1to 2 minutes to come together_ ‘Ve mix in extra Cblpf S0 e‘very blte Of ° Vitamin D 01mcg 0% | 0.1mcg 0%
3. BAKE for 20 minutes, or bakers everywhere for over 225 5 bi it lusci T wo K l N D s Calcium 10mg 0% | 10mg 0%
3. DROP dough by rounded until golden. years. We're all about making your warm, buttery cookze oozes with luscious Ion 09mg 6% | 09mg 6%
. . OF CHOCOLATE Potassium 50mg 2% | 60mg 2%
tablespoonfuls onto prepared PR I — kitchens better andlhappier with bittersweet and semisweet chocolate. ' »
baking sheets. : I - N “The % Daily Value tells you how much a nutrient in a
minutes (or until firm), then top-quality baking essentials. i el :?j - )r Y serving of food contributes to a daily diet. 2,000 calories
4- BAKE for 10 to 12 minutes. Use less cut into bars ) - - 3 sa T £ 2 day s used for general nutiion adhice.
time for chewy cookies, and more by ; . : L%, . Ki
time for crisp cookies BAKES 2 DOZEN BARS BAKER'S HOTLINE. e T T ek = :II\IGRED:E':][;S-lK"f]Ig ArtIEur U"shleaChgd F.qur (wheat
p . WE’RE HERE TO HELP. . , our, malted barley our), Cane Sugar, Semisweet
) ) . . . Chocolate Chips [sugar, chocolate, cocoa butter, soy
5. LET cookies cool on pan, then Call or chat online with our friendly, lecithin (emulsifier), vanilla extract], Semisweet
transfer to rack to finish cooling. experienced bakers. Chocolate Chunks [sugar, chocolate, anhydrous dextrose,
Store in an airtight container. 855-371-BAKE (2253) tocoa butter, soy lecithin (Eml_JIsifier), vanilla extract],
. . : Bittersweet Chocolate Chips [chocolate, sugar,
BAKES THIRTY | KingArthurBaking.com/bakers-hotline sunflower lecithin (emulsifier), pure vanilla], Molasses

2"-2 1/2" COOKIES [ 100% EMPLOYEE-OWNED. L ol o b : : (molasses, maltodextrin), Sea Salt, Natural Vanilla

| 100% COMMITTED TO QUALITY. Flavor, Baking Powder (haking soda, sodium acid
, pyrophosphate, corn starch, monocalcium phosphate).
|
Certified CONTAINS: Wheat, Soy, Milk.
-_— = T T We’re committed to using the
. KING ARTHUR BAKING COMPANY, INC.
@ power of business as a force for NORWICH, VERMONT 05055
*BAKER'S TIP corporatio”  SOCial and environmental good. (800) 827-6836 | KingArthurBaking.com

For a crispier cookie: Increase butter to DO NOT EAT RAW MIX, DOUGH, OR BATTER.
12 tablespoons, make as directed. [foyM\ Sourced non-GMO. Learn more at

) ) Produced on equipment that also processes eggs,
@4 KingArthurBaking.com/non-gmo NET WT 24 uz (] |_B 8 []Z) HB[]U @D almonds, hazelnuts, pecans, walnuts, and coconut.
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