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COOKIE INSTRUCTIONS

Remove immediately and

transfer to a cooling rack

when warm to the touch.

Mix Icing Packet (D) with 1

teaspoon of water at a time.

You should use about 3 tsps.
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Roll the remaining batter. 

 Adjusting the size may

yield more/less.

Since they spread quite a bit,

space the dough 2 + inches

apart on your baking sheet and

bake the rest of your cookies. 
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Drizzle the icing over the

cookie and let set. (Or eat it

right away like we do.)
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Need help? Message us on 

social media or email us at

hey@freshbakedcookiecrate.com



INGREDIENTS YOU WILL NEED:
PER 2 DOZEN BATCH
(1  PACKET OF EACH INGREDIENT)

2 large organic cage-free eggs
3 oz of organic unsalted butter
Water - approximately 3 teaspoons

INGREDIENTS PROVIDED:
Flour Packet (A): Organic Flour, Coconut Cream Powder, Aluminum-Free
Baking Powder, Pure Sea Salt
Sugar Packet (B): Organic Cane Sugar, Organic Light Brown Sugar,
Packet (C): Toasted Coconut
Packet (D): Icing Mix - Powdered Sugar, Coconut Cream Powder
Jar: Pandan Extract

 ·
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Then add the eggs and

Pandan Extract. Whisk

again to combine.
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Scoop about 3/4 to 1 TBSP of

cookie dough and roll it into

the Toasted Coconut (C).
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In a large bowl, vigorously

mix your Softened Butter

and Sugar Packet (B) until

thoroughly combined

Pre-heat oven to 350°F.
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Next add Flour Packet (A)

and mix with a spatula.
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Refrigerate the batter for

30-45 minutes to help keep

the cookies from spreading

too much.

Our mixes are produced in a facility that also processes nuts, tree nuts, coconut, peanuts, dairy and may contain traces of these ingredients.
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Perform the *One Cookie

Test*  Bake for 8-10 mins,

immediately remove, and let 

 cool for a few mins before

transferring to a cooling rack.

Adjust the mix/size and test

again if needed. *Refer to

the One Cookie Test sheet

for help.*


