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COOKIE MIX IN A MASON JAR
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Stampin’ Up! Supplies Used:

Stamp: Meant to Be (148626)

Dies: Stitched Be Mine Dies (148527), Layering Circles Dies (151770)
Punch: 1/8" Handheld Circle Punch

Cardstocks: Whisper White (100730), Real Red (102482)

DSP: From My Heart (151189)

Ink: Early Espresso (147114)

Twine: White Bakers (124262), Country Clue Combo Pack (151318)
Adhesives: Tear & Tape (138995), Mini Dimensionals (144108)

Misc: Quart Mason Jar, Heart Shaped Cookie Cutter



Instructions:

Take a Quart sized Mason Jar — you can use wide mouth or regular—/ used wide mouth — and layer the cookie
mix ingredients into it. If you do an internet search for ‘mason jar cookie mix’ you will find bunches of recipes
— | found one | liked at https://www.suburbansimplicity.com/easter-cookies-jar/ and the layers are as follows:

Layer 1 -1 1/2 cups flour, 1/2 tsp. baking soda, 1/2 tsp. baking powder, 1/2 tsp. salt

Layer 2 - 1/2 cup brown sugar

Layer 3 - 1/2 cup granulated sugar

Layer 4 - 2/3 cup white or brown chocolate chips — I also added some heart shaped sprinkles to this layer!
Layer 5 - 2/3 cup M&Ms (any variety)

Use a Circle Punch or Die to cut a piece of patterned paper to fit the lid — | used the largest circle die from
Layering Circles Dies — pop the lid onto the jar, add the paper and then screw on the belly band to secure it

Wrap a piece of Bakers Twine around the neck of the jar and use it to tie on the cookie cutter

Stamp the tag and cut out using a punch or die — | used another die from Layering Circles — use a handheld
1/8” Circle Punch to make a hole, thread through a piece of White Bakers Twine and tie around the jar
finishing with a bow

Die cut or punch out hearts — | used a heart border die from Stitched Be Mine and add a red heart to the tag

Print out the instructions on how to bake the cookies, trim to size and use strong adhesive tape to adhere to
the back of the jar — add another little heart as a finishing touch and your Cookie Mix Jar is ready for gifting ©

Please visit my blog at SarahsIinkSpot.com to find more inspiration, creations and lots of FREE
Project Sheets & Tutorials — click on the tab at the top of my Blog to find them!

Got Questions? Email me at sarah@sarahsinkspot.com and | will be very happy to help
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Printable instructions on how to make the cookies — print, cut out and adhere to the back of the
jar:

To make your cookies:

Preheat oven to 350°F & line
baking sheet with parchment

In a bowl whisk together -
1/2 cup softened butter

1 large egg

1 teaspoon vanilla extract
- until fully incorporated

Add the jar of ingredients &
mix until incorporated - drop
dough onto baking sheet

Bake for 8-10 minutes until
lightly brown around edges

Cool for 2 minutes and move
to a wire rack to cool



