KITCHEN

SINK

COOKIES -




YIELD: 2 DOZEN SERVINGS | TIME: 25-30 MINUTES

SWACO

FROM WASTE TO RESOURCES

KITCHEN SINK Bt ehio btk i

tablespoon of molasses for every 1 cup of white sugar. Easy
swaps like this help cut back on food waste and save you a trip!

INGREDIENTS
INSTRUCTIONS
L i 1. Preheat oven to 350°F. Line baking sheets with
- . parchment paper.
2. In a large bowl, cream together the butter and
BUTTER, SOFTENED ~ BROWN SUGAR  WHITE SUGAR EGGS sugars until fluffy.
% cup 1 cup % cup 2 ) )
3. Beatin eggs and vanilla.
’ < 4, Stir in baking soda and salt, then gradually
A e F mix in flour until just combined.
[ o ' F 5. Fold in your mix-ins.
6. Drop rounded spoonfuls of dough onto a
VANILLA SALT ALL-PURPOSE MIX-INS* baking sheet (about 1 % Tbsp per cookie).
EXTRACT I tsp FLOUR 2% cups
1 Tbsp 2 cups 7. Bake 10-12 minutes, until edges are golden.

8. Cool on a pan for a few minutes, then transfer

*MIX-IN IDEAS: to a wire rack.
Leftover candy, nuts, dried fruit, chocolate chips — whatever you've got!

WATCH US MAKE IT!

Scan the QR code for a

SAVE MORE THAN FOOD! You saved those mix-ins from the landfill, now freeze the dough .
step-by-step video.

so no cookies go to waste either! Roll into balls, freeze and bake whenever cravings hit.




