Signature Turtle Cookie Mix

Ingredients & Instructions

Ingredients (In the Jar)

Organic flour, Sugars (brown, organic cane), Nestle® Turtles (milk chocolate [sugar, cocoa butter, milk
ingredients, unsweetened chocolate, soy lecithin, natural flavour, salt], caramel [sugars {glucose,
sugar}, modified milk ingredients, modified palm oil, salt, natural flavour], pecans), Baking sodg, Salt.
Contains: Pecans, Wheat, Milk, Soy. May contain: Peanuts, Other tree nuts.

You Will Need
e % cup salted butter, softened
e |large egg, room temperature
e | tsp vanilla extract

Directions

Preheat oven to 375°F. On medium speed in a large bowl, cream butter for 1 minute. Add in egg and
vanilla, beat on medium for another minute. Do not worry if the ingredients don’t look fully combined at
this point, they will come together in the dough. Add the contents of the “Signature Turtle Cookie Mix” jar
and beat on low until well combined.* Drop by rounded tablespoon onto baking sheets lined with
parchment paper. Bake for 10 to 14 minutes or until lightly golden. Do not overcook. Let cool slightly on
wire rack. Enjoy.

Yields approximately 42 cookies.

* Dealing with Hardened Sugar: Tips & Tricks

All Turtle Tracks Co. cookie mixes use premium, fresh ingredients and care is taken during preparation to
maintain this freshness. However, it is natural for brown sugar to lose its moisture over time, especially in
a jar with other moisture wicking ingredients. First, rest assured, if you are using the cookie mix by its
“best by” date, hardened brown sugar is fine to consume, will bake normally, and will not alter the taste
or texture of your cookies. Still, we understand it is frustrating to deal with brown sugar that is stuck.

If you experience hardened brown sugar, please use one or more of the following tricks to free it:

(1) Gently break it up with a sharp knife or fork, ensuring the brown sugar is sufficiently separated before
adding it to the bowl; (2) Run warm water over the outside of the closed jar near the brown sugar layer,
being careful not to melt the chocolate chips (the heat will soften the brown sugar); and/or (3) If you
can wait a day to bake the cookies, place a fresh apple slice, marshmallow, or piece of bread directly
over the brown sugar, replace the lid, and wait 24 hours. The moisture-rich item will re-hydrate the
brown sugar, making it easier to remove the next day.

If you need additional help, feel free to reach out to us via emaiil.
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