
Chocolate Chip Cookies

INGREDIENTS: DIRECTIONS:

1. Preheat oven to 375°F.  Line a baking sheet with parchment.

2. In  a large mixing bowl, beat 1 1/4  sticks softened butter, 1 

large egg, and 1 teaspoon vanilla extract until well combined.

3. Add cookie mix and mix well.

4. Drop by rounded tablespoon onto the prepared baking 

sheets.

5. Bake until golden, about 9 to 11 minutes.

Makes 2 dozen cookies.

• 1 jar cookie mix

• 1 1/4 sticks butter, softened

• 1 large egg

• 1 teaspoon vanilla

Chocolate Chip Cookie Jar Mix

JAR INGREDIENTS: DIRECTIONS:

1. Combine flour, baking soda, and white sugar.

2. Pour half of flour mixture into a clean, quart-sized canning 

jar.

3. Add brown sugar to canning jar, and pack firmly.

4. Pour remaining flour mixture to canning jar.

5. Add chocolate chips to canning jar.

6. Close jar lid tightly, decorate as desired, and add a label with 

instructions for use.

• 1 2/3 cups all-purpose flour

• 1 teaspoon baking soda

• 1/2 cup white sugar

• 2 cups semi-sweet chocolate 

chips

• 1/2 cup packed brown sugar


