CRANBERRY

CHOC-~CHIP
COOKIE

+o mw{(.&, layer 1 cup (150g) plain
(all-purpose) flour, % teaspoon baking
powder, 1 cup (90g) rolled oats, % cup
(75g) caster (superfine) sugar, % cup (90g)
brown sugar, 2 teaspoons mixed spice,
% cup (95g) dark chocolate chips and
% cup (105g) cranberries in a 1.25-litre jar.

+ W, preheat oven to 180°C (350°F).
Place the dry ingredients in a large bowl
and add 115g melted unsalted butter,
1lightly beaten egg, 1 teaspoon vanilla
extract and mix to combine. Roll
tablespoons of the mixture into balls and
place on large lightly greased baking
trays lined with non-stick baking paper.
Flatten and bake for 8-10 minutes or until
golden but soft in the centre Transfer to
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wire racks to cool completely. Makes 20.

front

donna hay

back front

cranberry choc-chip cookie tag

back and glue together. Use a hole
punch to make a hole in the top
to attach a ribbon or string.

Print the above tags on slightly
thicker paper or card (approx.
200gsm), cut out the front and

+ ma/{.&, layer 1 cup (150g) plain
(all-purpose) flour, % teaspoon baking
powder, 1 cup (90g) rolled oats, % cup
(75g) caster (superfine) sugar, % cup (90g)
brown sugar, 2 teaspoons mixed spice,
s cup (95g) dark chocolate chips and
% cup (105g) cranberries in a 1.25-litre jar.

+ W preheat oven to 180°C (350°F)
Place the dry ingredients in a large bowl
and add 115g melted unsalted butter,
1lightly beaten egg, 1 teaspoon vanilla
extract and mix to combine. Roll
tablespoons of the mixture into balls and
place on large lightly greased baking
trays lined with non-stick baking paper.
Flatten and bake for 8-10 minutes or until
golden but soft in the centre Transfer to
wire racks to cool completely. Makes 20.
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