
easy choc chip cookie dough gift tag
Print the above tags on slightly thicker paper or card (approx. 200gsm

),  
cut out the front and back and glue together. U

se a hole punch to m
ake  

a hole in the top to attach a ribbon or string.

10cm

T
o: 

From
: 

front
back

front
back

easy choc chip  
cookie D

O
U

G
H

To bake these cookies,  
preheat oven to 180°C

 (350°F).  
Line a baking tray w

ith non-stick 
baking paper. Slice the dough into 
8 slices. Roll into balls and place 
on the trays. Flatten the cookies 
slightly and bake for 15 m

inutes  
or until light golden. A

llow
 to cool 

on the trays. M
akes 24

+ T
his cookie dough w

ill keep in  
the fridge for up to 10 days and  
in the freezer for up to 1 m

onth. 

easy choc chip  
cookie D

O
U

G
H

To bake these cookies,  
preheat oven to 180°C

 (350°F).  
Line a baking tray w

ith non-stick 
baking paper. Slice the dough into 
8 slices. Roll into balls and place 
on the trays. Flatten the cookies 
slightly and bake for 15 m

inutes  
or until light golden. A

llow
 to cool 

on the trays. M
akes 24

+ T
his cookie dough w

ill keep in  
the fridge for up to 10 days and  
in the freezer for up to 1 m

onth. 

tofrom
 



easy choc chip share cookie dough gift tag
Print the above tags on slightly thicker paper or card (approx. 200gsm

),  
cut out the front and back and glue together. U

se a hole punch to m
ake  

a hole in the top to attach a ribbon or string.

10cm

T
o: 

From
: 

front
back

front
back

easy choc chip  
share cookie 
D

O
U

G
H

To bake the share cookie,  
preheat oven to 180°C

 (350°F).  
Line a baking tray w

ith non-stick 
baking paper. Press the dough out 
into a 20cm

 round that is about 
2.5cm

 high on a baking tray lined 
w

ith non-stick baking paper.  
Bake for 20 m

inutes or until 
golden. A

llow
 to cool on the tray 

before serving. Serves 8

+ T
his cookie dough w

ill keep in  
the fridge for up to 10 days and  
in the freezer for up to 1 m

onth. 

easy choc chip  
share cookie 
D

O
U

G
H

To bake the share cookie,  
preheat oven to 180°C

 (350°F).  
Line a baking tray w

ith non-stick 
baking paper. Press the dough out 
into a 20cm

 round that is about 
2.5cm

 high on a baking tray lined 
w

ith non-stick baking paper.  
Bake for 20 m

inutes or until 
golden. A

llow
 to cool on the tray 

before serving. Serves 8

+ T
his cookie dough w

ill keep in  
the fridge for up to 10 days and  
in the freezer for up to 1 m

onth. 

tofrom
 


