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BAKERY

White Chocolate &
Cranberry Cookie

Baking Instructions

1. Take out from the freezer and arrange on
the tray to defrost (can take from 30 min-
1h), make sure you keep sufficient space
between each cookie to expand during
baking. Do not mix different types of
cookies on the same tray.

2. Set the oven for 160°C

3.Gently press the cookie down with your
hand to help spreading during baking.

4. Bake cookies for 12 mins.

5.When ready the cookie should have nice
golden brown edges, with a little crust
formed but still be soft in the middle. Add
more time in the oven if necessary, but
make sure not to over-bake.

6. Leave to cool down completely for 10
minutes and gently remove from the tray
with a spatula.
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