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DOUBLE DUTCH CHOCOLATE
HOLIDAY COOKIES

In a large bowl, beat 3/4 c soft butter,
| egg and | 1/2 tsp vanilla extract until
well blended. Add the contents of the jar
and stir until combined. Drop by rounded
tablespoonfuls 2 inches apart onto an
ungreased baking sheet. Bake at 350° for
[ 2-14 minutes or until set. Remove to wire
racks to cool and try not to eat.
Makes 36 really addictive cookies. Enjoy!

HANDMADE WITH LOVE
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DOUBLE DUTCH CHOCOLATE
HOLIDAY COOKIES

In a large bowl, beat 3/4 ¢ soft butter,

| egg and | 1/2 tsp vanilla extract until
well blended. Add the contents of the jar
and stir until combined. Drop by rounded

tablespoonfuls 2 inches apart onto an
ungreased baking sheet. Bake at 350° for
[2-14 minutes or until set. Remove to wire

racks to cool and try not to eat.
Makes 36 really addictive cookies. Enjoy!

HANDMADE WITH LOVE

iAofu7 'soP00D SAIPDIPPE A|[ead 9 SOe|A|
783 01 JOU AJ} PUB [00D 0 S¥JE.

QUIM O} DAOUIDY 185 [IUN O SINUIW 4 | -7 |
4o} ,0GE 1B ey 199Ys Supfeq paseaudun
ue ojuo ede saypul 7 sjnjuoodsa|gey
papunoJ Aq dou(] pauiquiod |iun Jis pue
Jel 3y} JO SIUSIUOD D43 PPy PRPURI] [[oM
[un 30€.a3X3 ejjiueA dsy /] | pue 839 |
'1913Nq YOS I /€ 182q ‘|MOq d3.4e| B U]

§11100) AvAITOH
11V10J0H) HILAG 319N00

DOUBLE DUTCH CHOCOLATE
HOLIDAY COOKIES

In a large bowl, beat 3/4 c soft butter,
| egg and | 1/2 tsp vanilla extract until
well blended. Add the contents of the jar
and stir until combined. Drop by rounded
tablespoonfuls 2 inches apart onto an
ungreased baking sheet. Bake at 350° for
[ 2-14 minutes or until set. Remove to wire
racks to cool and try not to eat.
Makes 36 really addictive cookies. Enjoy!

HANDMADE WITH LOVE
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DOUBLE DUTCH CHOCOLATE
HOLIDAY COOKIES

In a large bowl, beat 3/4 c soft butter,

| egg and | 1/2 tsp vanilla extract until
well blended. Add the contents of the jar
and stir until combined. Drop by rounded

tablespoonfuls 2 inches apart onto an
ungreased baking sheet. Bake at 350° for
[2-14 minutes or until set. Remove to wire

racks to cool and try not to eat.
Makes 36 really addictive cookies. Enjoy!

HANDMADE WITH LOVE



