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GLUTEN FREE

M&M COOKIES

You will need: 100g butter or solid
margarine (like Stork)
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Method:
¥ Beat the butter or margarine until
light and fluffy

%¥ Shake the jar to mix the ingredients
¥ Add the jar ingredients to the butter

Stir well to make a dough
¥y Form into 14 balls, place on lined

baking trays, flatten a little and chill for

at least 30 minutes

¥ Bake at 180 degrees/160 fan for 20 -

25 minutes until golden at the edges

Mix contains Free From Fairy gluten free flour,
light brown sugar, M&M's, baking powder

www.freefromfairy.com
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