
Perfect Gluten-Free  
Chocolate Chip Cookies

Additional Ingredients:

Directions:
Add the butter, vanilla extract, and egg to a 

large bowl and beat on high with an electric 

mixer, then add in the cookie mix and beat 

again until fully combined. Cover and 

refrigerate for one hour up to overnight. 

Preheat the oven to 350 F and line a baking 

sheet with parchment paper. 

Roll the cookie dough into 1-inch balls and 

place 12 on the baking sheet. Bake for 12-15 

minutes, until the cookies are crisped and 

browned on top. Repeat this step for the 

remaining cookies. 

Let cool then enjoy! 
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