COUKIES FUR SANTA ©2015.CREATEDBY V.
Uf%t@&?b VOOW\ GIFT IN A JAR {FORPERSONALUSEONLY.}

EMPTY CONTENTS OF JAR INTO LARGE MIXING BOWL.
EMPTY CONTENTS OF JAR INTO LARGE MIXING BOWL.
ADD 1/2 CUP UNSALTED BUTTER. SOFTENED, 1EGG ADD 1/2 CUP UNSALTED BUTTER. SOFTENED 1 EGG

AND 1/2 TSP VANILLA EXTRACT. MIX THOROUGHLY. AND 1/2 TSP VANILLA EXTRAGT. MIX THOROUGHLY.
USE A SMALL SCOOP OR ROLL DOUGH INTO

* USE A SMALL SCOOP OR ROLL DOUGH INTO *

1-INCH BALLS AND PLACE ON GOOKIE SHEET. 1-INCH BALLS AND PLACE ON COOKIE SHEET.
BAKE AT 375 DEGREES F FOR 10-12 MINUTES.
ALLOW COOKIES TO COOL ON PAN FOR 2 MINUTES: BAKE AT 375 DEGREES F FOR 10-12 MINUTES.
: ALLOW COTKIES TO COOL ON PAN FOR 2 MINUTES:

TRANSFER T WIRE RACK T0 COOL COMPLETELY. TRANSFER TO WIRE RAGK T0 COOL COMPLETELY.

SERVE WITH A TALL GLASS OF
SERVE WITH A TALL GLASS OF
COLD MILK FOR SANTA. COLD MILK FOR SANTA.




CUOKIES FUR SANTA ©2015.CREATEDBY V.
U(%t@&?b VWM GIFT IN A JAR {FORPERSONALUSEONLY.}

INSTRUCTIONS

|. Fill pint-size canning jar {preferably one with smooth exterior} with
cookie ingredients per directions below.

2. Print labels on white sticker paper, cardstock or matte photo paper.
3. Cut out labels and adhere to front and back of jar with double-sided tape.
4. Adhere label to canning top.

5. Adorn finished jar with ribbon or twine.

CHOCOLATE CHIP COOKIES INGREDIENTS

I. Using a funnel, layer dry ingredients in the following order. Smooth edges with a
spoon after each addition for clean lines.

* 6 Tbsp granulated sugar
* 6 Tbsp light brown sugar, packed

* | 1/4 cups all-purpose flour
{really pack the flour down: add 1/2 cup, pack, add 1/2 cup, pack, etc.}

* 1/2 tsp baking soda
* 1/2 tsp kosher salt
* 1/2 cup semi-sweet chocolate chips

2. Pair with a children’s Christmas book or set of holiday kitchen towels
for a great gift for neighbors and friends.

Merry Christmas! -- v.



