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Nutrition Facts

The Pink Bakery’s Premium Chocolate Chip Cookie
Baking Mix

Dry Ingredients:

Organic Light Brown Sugar, Organic Sorghum Flour, Organic Arrowroot Flour,
Organic Chocolate Chips {organic cane sugar, organic chocolate liquor, organic

cocoa butter, organic vanilla powder), Organic Fair Trade Vegan Cane Sugar, calorles
Non-GMO Non-Aluminum Baking Powder (corn starch) Non-GMO Pink Himalayan
Salt, Non-GMO Xanthan Gum (corn) and Non-GMO Baking Soda.

Serving size 1 cookie (339)

458

Amount per serving

% Daily Value*

Total Fat 8.7g 11%
Sample Pouch Instructions: Preheat still oven to 400 degrees for 15 minutes or Saturated Fat 5.8g 29%
preheat convection or combi oven to 375 degrees tor 15 minutes. Trans Fat Og

Cholesterol 6mg 2%
Add 1/2 cup neutral oil (4 oz or 113 g) and 1/3 cup of water (2.9 oz or 82 g) Sodium 241mg 10%
to the flour mixture. Mix with hand or stand mixer until dough emulsifies Total Carbohydrate 89.1g 32%
(approx 1-2 minutes). The dough should be smooth. It it's not, continuously add Dietary Fiber 2.1g 8%
1 tablespoon ot water (0.5 oz or 13 g) until it is. Using the #50 ice cream scoop Total Sugars 53.89
(or medium-sized spoon), measure out and shape 18 equal-sized cookies onto a
parchment paper-lined baking sheet. Protein 6.6

R R
Bake for 10-12 minutes (this is a baseline because every oven is ditferent. Bake Vitamin D Omg 0%+ Calcium 86mg 7%
time could be shorter or longer based on your oven). Let sit tor 10 minutes. Serve. Iron 3mg 16%+ Potassium 195mg 4%

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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