
Makes 9-10 cookies

1. Preheat oven to 350° F    
2. Line cookie sheet with a parchment paper    
3. Whisk together dry ingredients.   
4. Make a well in the middle.    
5. Mix in butter, egg and vanilla.
6. Gently fold until all ingredients are mixed.    
7. Using a tablespoon, scoop 2 Tbsp sized
balls onto your lined cookie sheet.
8.Bake for 12-15 minutes, or until golden
brown around the edges.
8. Take it out and let cool for 5 minutes before
removing from cookie sheet.

You will need:
Cookies in a jar 

3 Tbsp butter, 
melted

 *or dairy-free substitute

1 Egg
 *or 3 Tbsp milk 

or dairy-free substitute 

1 Tbsp 
vanilla extract
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