
Empty the contents into a large bowl.  Add 150gm of softened butter (6 level tablespoons) and two
tablespoons of milk for a firm dough, or three tablespoons for a runnier dough.

Vegan Friendly: Add plant based milk and butter of your choice.

Using a wooden spoon, mix the contents to form a dough – this can take a while! Don’t be tempted to add
more milk and butter though!

Due to the dough being made with milk and butter, it should be stored in the fridge.

We recommend eating your dough within 1 week – unless the shelf life of your butter and/or milk has a shorter
shelf-life date. Suitable for freezing up to 3 months – it tastes pretty yummy frozen! 

Party Rings: WHEAT Flour (WHEAT Flour, Calcium Carbonate, Iron, Thiamin, Niacin), Sugar, Palm Oil, Glucose
Syrup, Colours: Safflower Concentrate, Radish Concentrate, Apple Concentrate, Blackcurrant Concentrate,

Carrot Concentrate, Hibiscus Concentrate, Salt, Partially Inverted Refiners Syrup 
 

Marshmallows: Glucose-fructose syrup, sugar, dextrose, carrageenan, maize starch,
hydrolysed rice protein, flavour (vanilla), polyphosphate with natural colours. 

Ingredients: Professional heat treated WHEAT Flour (calcium Carbonate, iron, niacin).  Soft brown sugar,

Confetti Sprinkles: Sugar, modified maize starch, vegetable fat (palm), starches, rice flour, glucose
syrup, cocoa butter, colouring foods (concentrates from (spirulina, safflower, lemon, radish, sweet

potato, beetroot juice)), colours (riboflavins, curcumin, carotenes, copper complexes of chlorophylls
and chlorophyllins, brilliant blue FCF, anthocyanins), thickener (tragacanth), acidity regulator (citric

acid), anti-caking agent (talc), flavouring. 

Prepared in a facility that handles nuts (including tree nuts & peanuts), sesame, soya, dairy, wheat, gluten
and other possible food allergens not listed.

 
Our Cookie Dough kits are not suitable for food allergen sufferers, due to the ingredients

and/or manufacturing/handling/storage methods.

Batch No:                                                      Best Before   

email: info@rainbowsweetsandtreats.co.uk
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