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Gingerbread Cookie Mix

Each packet makes about seven 11/2” diameter cookies J

» Preheat Easy-Bake® Oven for 15 minutes, or ask an adult to preheat kitchen oven to 375°.
« Grease baking pan with margarine, or spray pan with non-stick cooking spray.

2. Cut a sheet of waxed paper, and
sprinkle it with flour.

3. Roll dough into a ball, and flat-
ten it on the waxed paper.
Sprinkle a smalt amount of flour
on dough and a cookie cutter or
drinking glass from home.

4. Press cookie cutter or drinking
glass firmly into dough. Tap edge
of cutter or glass against table to
remove cookie.

1. Pour contents of gingerbread
cookie mix envelope into a mixing
bowl. Add 1% teaspoons of cold
water and mix with spoon. Press
dough against side of mixing bowl
until it clings together.

6. Allow to cool in Easy-Bake Oven cooling chamber for
10 minutes, then remove pan from Easy-Bake Oven
with pan pusher. If baking in your kitchen oven, have
an adult remove pan immediately from oven.

5. Place cookies in baking pan. Place pan in
Easy-Bake Oven for 6 minutes, QR in your
kitchen oven for 6 minutes. Note: If cookies are
larger than 11/2" in diameter, a longer baking
time may be necessary.

K Old Fashioned Sugar Cookies

Each mix makes about seven 112" diameter cookies

* Preheat - i
o m@\ Bake® Oven for 15 minutes, or ask an adult to preheat kitchen oven to 375°
ase baking pan with margarine, or Spray pan with non-stick cooking spray |

1. Pour contents of mix envelope into 2

. oﬁ a sheet of waxed paper and
.%:a% with flour. Roll dough
. Into a ball. Place dough on
waxed paper and roll it out.

mixing bowl. Add 1 teaspoon of
cold water and mix with spoon

3 nsx%:a: into shapes with a
cookie cutter or drinkin |
from home. 9 gass

N
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4. Place cookies in bakin i
0 pan. Bake in
mm%-mm_a@ Oven for 7-8 minutes, QR in
your kitchen oven for 7-8 minutes,

Note: If cookies are larger than 114" jn

&ms i
Jiam mmu_mF .m longer bak ng time may he

5. Aliow to cool in Easy-Bake Oven cooling
chamber for 10 minutes, then remove pan
:2.: mm&rmmxm Oven with pan pusher. If
baking in your kitchen oven, have an m.%__
remove pan immediately from oven. When
Cool, remove cookies from pan. .




