KEEP

BAKE ONE
FROZEN

OR MORE!

Preheat the oven to
(8] 0 180°C(160°Cfan) 5 hoe

with

about
2inches apart to allow room for spreading

o

Ret from
Bake for 10-14 minutes )

the oven.

Bake 10-12 Minutes  Bake 12-14 Minutes
Baking Made Better.

From a chef in London with a cookie obsession.
When she couldn't find proper cookie dough, she
whipped up her own — using her family's secret

recipe. Gooey, golden, outrageously delicious.

Nosneaky additives, just the good stuff: Ready

10 bake. Perfect for sharing.. o not!

bakerslondon.com | @bakerscookiedough
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INGREDIENTS:

WHEAT (MILK), L o

(Sugar

SOVA leoithin <1%Natural vanila flavouring <17 ), Sugar, Froo-Rango EGGS,
51070003 1" 669097 i e L st Salt, Raising

‘agents (Sodium Carbonates).




