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CHOCOLATE CHIP

RGN GLUTEN FREE

Low Sodium
VERIFIED Wheat Free
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Serving Size: 2 Cookies (28g dry mix)
Servings Per Container: about 17

Amount Per Serving
Calories 110 Calories From Fat 20
% Daily Value*
Total Fat 2.5g 4%
Saturated Fat 1.59g 7%
Trans Fat Og
Cholesterol Omg 0%
Sodium 80mg 3%
Total Carbohydrate 23g 8%
Dietary Fiberlessthan1g 3%
Soluble Fiber Og
Insoluble Fiber less than 1g
Sugars 159
Protein 1g

Vitamin A 0% Vitamin C 0%
Calcium 0% Iron 4%

*Percent Daily Values are based on a 2,000 calorie diet.
Your Daily Values may be higher or lower depending on
your calorie needs.
Calories: 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20g 259
. . - N Cholesterol  Less than 300mg 300mg
Our premium quality Gluten & A\ R S Sodium Lessthan  2400mg  2400mg

Free Chocolate Chip Cookie Mix - - ‘ Total Carbohydrate 300g 3759
. . 3 - g o < Dietary Fiber 259
begins with all natural, gluten free
ingredients that are both additive P ’ ¢ . : . b,
and preservative free. % f ; . S\ ¢ ALL NATURAL GLUTEN FREE
This product is produced in a Sy ; Hingbonr. g # e INGREDIENTS:
g|uten free environment and . 2 . N . Sugar, Gluten Free Chocolate Chips

batch tested using an ELISA (sugar, chocolate liquor, cocoa butter,
. & d e % . soy lecithin); Brown Rice Flour, Tapioca
GIUteIr.] Assay dtGSt t ° der;.sure;hat £ A0 v 8 A Starch, Amaranth Flour, Corn Starch,
a quality product Is delivered to - ; ' : Baking Soda, Xanthan Gum, Flake Salt
you, our most valued customer. 3 ‘ 3

CHOCOLATE CHIP

. Q- y . . Produced in a peanut/tree nut
At Hodgson Mill, SUPPORT ASSOCIATION - = . )N - ™" | free envipronment.

. > . Cortficd Prodce E . . . =
'We do something special for all P oy . 44 : OUR GUARANTEE
our customers". 5 ‘ 4 Hodgson Mill, Inc. is dedicated to satisfying

consumer demand for fine quality, healthy
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food products. If for any reason you are
not satisfied with this product, we’ll make
= 4 £ Y Effingham, IL 62401 + (800)525.0177
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INSTRUCTIONS

1 box /-)

Hodgson Mill % Y5 Cup 1 large {’ 12 ts .
Gluten F -2 tsp vanilla
e o S e wg O
1 box of Hodgson Mill Gluten Free Chocolate Chip Cookie Mix

Y4 cup butter, softened

1 large egg, room temperature

1-2 tsp vanilla

Preheat oven to 350° F
In a mixing bowl, cream together the butter and cookie mix. Add egg and vanilla and
mix until completely blended. Drop large rounded teaspoonfuls of dough onto
lightly greased or parchment paper covered baking sheet about 3-inches apart. Bake
at 350° F for 14-15 minutes or until the edges are lightly browned.
Yield 24 - 3 inch cookies

CHOCOLATE CHIP ICE CREAM BARS

1 - 17 oz. box Hodgson Mill Gluten Free Chocolate Chip Cookie Mix
Y2 cup butter, softened

1 egg, room temperature

1-2 tsp. vanilla

1/3 cup gluten free chocolate hard shell chocolate topping

1/2 container (1.5 qt) gluten free vanilla ice cream, softened
*Chopped peanut topping - optional

Preheat oven to 350° F. In large bowl, prepare cookie mix according to directions on the box.
After mix is well blended, divide dough in half. Line the bottom of two 8x8 pans with
parchment paper. Press half of dough into each pan. You may need to use moistened fingers
as dough will be sticky. Bake 18-22 minutes or until set and lightly brown. Do not over bake.
Cool completely about 30 minutes. Spread 1/3 cup of hard shell chocolate topping over one
dish of cooled baked crust. Freeze 10 to 15 minutes or until chocolate is set. Remove ice
cream from freezer to soften. Spread softened ice cream evenly over chocolate topped crust.
Place second baked cookie crust on top. Cover; freeze overnight. Let stand at room
temperature a few minutes before cutting. Store remaining dessert covered in freezer.

Yield: 16 servings

Note: This recipe can be prepared in a 9x13 pan, cutting the baked cookie crust in half, using half
for top layer and half for bottom layer. Use parchment paper lined pan for ease in removing a
portion of the cookie for the top layer.

*This dessert can be varied using your favorite ice cream topping, shaved chocolate, nuts and many
more. Let your imagination lead the way.

Come visit us at www.HodgsonMill.com for more recipes and healthy products.
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