
CHOCOLATE CHIP COOKIE BAKING INSTRUCTIONS
Cookie dough should not be consumed raw! Bake before enjoying!

1. PREHEAT OVEN TO 350°F
Place thawed cookie dough directly onto a 

baking tray or baking stone  
(no pan spray needed).

Space cookie dough at least 1 1/2” - 2” apart, 
as the cookies will expand while baking.

2. BAKE FOR 20 - 22 MINUTES 
Remove cookies when they are light brown 

and slightly underbaked in the middle. 

Cookies will continue to bake once removed 
from the oven. 

3. SERVE & ENJOY!
Let cookies cool for approx. 30 

minutes. 

Enjoy!
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