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" THE BEST SELLING “ &
> NNORTH POLE BAKER‘J ~
ELF COOKIE

X
/ngrea//emts g STEP 1. Whisk fogeﬂier the
/553 P/aln flour N sugars, sa/f, and melted
butter
/65g brown sugar
g /OOg caster sugar STEP 2. Whisk in the e4q
|

5 /5g butter and vanilla extract.
ZOOg coloured M&M's :

ZZOg chocolate ch//ps ‘ STEP 3. Sift in the flour and
/ eqq : /aa/eing Ipowaler, then fold into

’ / *SP <ot g the mixture
: //2 +SP ba/emg Powa/er g STEP 4. [old in the chocolate
/ N V1110000000000 0000000000008000000107 \* ChiIDS and M&MS, Hien Chl” in

STEP 5. Place rounds of cookie the fria/ge.
a/ough onto ba/emg sheet.

STEP 6. Bake for |5 minutes at

180°. X

STEP 1. [aste fest a few... then
leave some out for Elves fo enjo
g 9 *
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