
Instructions:

1.Pre heat oven to 180c.

2. Pour entire cookie mix pouch contents into a bowl.

3. Add 1 teaspoon oil, 1/6 cup milk and 1 tablespoon of water.

4. Stir ingredients with a spoon until a soft dough forms.

5. Mix in half of each bag of dark chocolate, white chocolate and caramel chips.

6. Drop dough by 1/2 tablespoon size spoonful's onto an ungreased cookie sheet.

Cookies will grow when baking so leave space between each one.

7. Top each cookie with just the remaining dark and white chocolate chips.

8. Bake for 7 mins or until golden brown.

9. Whilst cookies are baking, place the rest of the caramel chips in a microwave safe

bowl and melt in the microwave in 5 second bursts with 1/2 teaspoon of oil. Keep

mixing it.

10. Once cookies are out of the oven and slightly cooled, pour caramel over cookies

and leave to cool and harden.

11. Enjoy your delicious homemade treats!

Yield: Makes approx 7 cookies

Do not eat
raw

batter

Super Soft Bite Triple Chip Cookies
All you need to make the best cookies you’ve ever had!

Thank you for your order! As a small business, we rely on reviews. If you enjoy your treats,

please let us know on Instagram and TikTok @sprinklesnmunch
Business address: 33 – 35 Finchley Lane, NW4 1BX, London

 Ingredients:
Super soft bite cookie mix: WHEAT flour, niacin, iron, thiamin, mononitrate, riboflavin, folic acid,
corn starch, baking soda, monocalcium phosphate, sodium aluminum phosphate, dextrose,
vegetable oil, palm, sunflower, canola and/or high oleic SOYbean oil, sugar, salt, monoglycerides
White chocolate chips: sugar, cocoa fat, maltodextrin, SOY flour, rapeseed lecithin, pgpr
(emulsifier), vanillin. May contain traces of MILK, PEANUTS, NUTS. (20g)
Caramel chips: sugar, hydrogenated palm kernel oil, cocoa powder, natural and artificial
flavours, artificial colours (fd&c) (20g)
Dark chocolate chips: sugar, unsweetened chocolate, cocoa butter, SOY lecithin, vanillin. May
contain traces of PEANUTS, TREE NUTSand EGGS. (50g)
 May contain: PEANUTS, NUTS and SESAME. (30g)

May negatively affect children’s activity and power of concentration.


