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White Chocolate CranOrange Cookie - dry mix 
1 1/2 cups sugar

2 cups flour

1 cup old fashioned oats

1 teaspoon baking powder

1/4 teaspoon baking soda

1/2 teaspoon salt

1/2 teaspoon orange flavored drink mix, sugar free

INGREDIENTS for BAG 1 DIRECTIONS

Make this a homemade mix to store in
your pantry.
Combine the ingredients into 2 separate  
sealable bags, then place bag 2 inside
of bag 1 for storage.

bag 1 - gallon sized
bag 2 - sandwich sized (so it will fit
inside of bag 1) 

If you like, attach the recipe for making
the mix into cookies, or just label the
bag 'White Chocolate CranOrange
Cookie Mix' and refer to your printed
recipe.

INGREDIENTS for BAG 2
3/4 cup dried cranberries 

1/2 cup white chocolate chips



Preheat oven to 350 and prepare an 11x17  baking
pan with nonstick cooking spray and set aside. 
Using an electric mixer, beat the eggs with the
butter until creamy 
Slowly add the 7 dry ingredients and beat on a low
speed until a stiff dough forms.  

White Chocolate CranOrange Bars
White Chocolate CranOrange Cookie Mix*

2 eggs

2  4 oz sticks of butter, softened

1/4 cup milk chocolate chips  

1 14-ounce can sweetened condensed milk

Combine these dry ingredients in a bowl

*If you don't have a pre-made mix, here are the
ingredients needed...
1 1/2 cups sugar

2 cups flour

1 cup old fashioned oats

1 teaspoon baking powder

1/4 teaspoon baking soda

1/2 teaspoon salt

1/2 teaspoon orange flavored drink mix, sugar free

3/4 cup dried cranberries

1/2 cup white chocolate chips

INGREDIENTS

DIRECTIONS {
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Press cookie dough onto the baking sheet.
Bake 10 minutes just until top is starting to brown. Remove from the oven
Sprinkle white chocolate chips, dried cranberries and milk chocolate chips over the top. Cover with sweetened
condensed milk.
Bake another 5 minutes, or just before the chocolate chips melt. 
Remove from oven let cool. Cut into cookie bars or squares.

Preheat oven to 350 and prepare a  baking sheet
with nonstick cooking spray and set aside. 
Using an electric mixer, beat the eggs with the
butter until creamy 
Slowly add the 7 dry ingredients and beat on a low
speed until a stiff dough forms.  
Stir in the cranberries and white chocolate chips.
Drop dough by rounded spoonfuls, about 2 inches
apart, onto the prepared baking sheet.
Bake 10 minutes or until the edges are just starting
to brown. The centers will still be light colored and
soft.
Let cool on the pan for 5 minutes before moving to
a wired cooling rack.

White Chocolate CranOrange Cookies
White Chocolate CranOrange Cookie Mix*

2 eggs

2  4 oz sticks of butter, softened

Combine these dry ingredients in a bowl

*If you don't have a pre-made mix, here are the
ingredients needed...
1 1/2 cups sugar

2 cups flour

1 cup old fashioned oats

1 teaspoon baking powder

1/4 teaspoon baking soda

1/2 teaspoon salt

1/2 teaspoon orange flavored drink mix, sugar free

3/4 cup dried cranberries

1/2 cup white chocolate chips

INGREDIENTS
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Place rolled balls of cookie dough onto a baking sheet

that has been covered with parchment paper. Cover

with saran wrap and freeze them until firm. Then fill a

gallon freezer bag with dough balls. Pull out 1 or several

at a time as desired to bake at 350 for 10-15 minutes. 

TIP


