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Chocolate Chip Cookie
Classic chewy cookie with sweet chocolate chips and oats.

PREP IN 5 MINS        BAKE IN 20-25 MINS

What You Need
Baking Tray
Parchment Paper

What We Send
Dough (15)
Recipe Card

DOWNLOAD
OUR APP!
Find deals, 

redeem rewards 
and more.

Warning: Baked goods will be hot when pulled out of 
the oven and can cause burns if not allowed to cool.

INGREDIENTS: ENRICHED WHEAT 
FLOUR [WHEAT FLOUR, NIACIN, 
REDUCED IRON, THIAMINE MONO-
NITRATE, RIBOFLAVIN, FOLIC ACID], 
VEGETABLE MARGARINE [PALM OIL, 
WATER, SOYBEAN OIL, SALT, NATURAL 
FLAVOR (INCLUDES MILK), SOY LEC-
ITHIN, BETA CAROTENE (COLOR), VI-
TAMIN A PALMITATE ADDED], SUGAR, 
OATS, BROWN SUGAR, EGGS, SEMI-
SWEET CHOCOLATE CHIPS [SUGAR, 
UNSWEETENED CHOCOLATE, COCOA 
BUTTER, SOY LECITHIN, NATURAL 
VANILLA EXTRACT], DEXTROSE, SOY 
LECITHIN (AN EMULSIFIER), WATER, 
CANOLA OIL, INVERT SUGAR, CORN 
STARCH, BAKING SODA LEAVENING 
[SODIUM ACID PYROPHOSPHATE, SO-
DIUM BICARBONATE, CORN STARCH, 
MONOCALCIUM PHOSPHATE], CIN-
NAMON, MOLASSES, SALT, NATURAL 
VANILLA FLAVOR

ALLERGEN CONTAINS: CINNAMON, EGG, 
MILK, SOY, WHEAT.
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Line a baking tray with parchment paper. Place the desired 
amount of dough evenly onto the baking tray to thaw.

Preheat the oven to 350°F. Once the oven has preheated, 
place the baking tray on the middle rack. Bake for 25-30 
minutes or until golden brown.

Leave at room temperature (65°F) for roughly 5 minutes.

Once your cookies are done baking, remove the baking tray 
from the oven and let cool for about 10 minutes. Then, enjoy!

Chocolate Chip Cookie
Classic chewy cookie with sweet chocolate chips and oats.
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