Crunchy Chocolately Coconut Cookie Mix

in a Bag

1 bag of Crunch Chocolatey Coconut Cookie Mix

¾ c. butter, at room temperature

2 large eggs, lightly beaten

1 t. vanilla

Line cookie sheets with parchment paper; set aside. Pour contents of bag into a large bowl. 

In a second bowl, beat butter until light and fluffy.  Add eggs and vanilla and mix until blended.  Add the dry ingredients. Mix by hand only until ingredients are blended.  

Preheat oven to 350 degrees. Drop dough by rounded teaspoons 2 inches apart on prepared cookie sheet.  

Bake 9 to 11 minutes or until edges are browned.  Centers will look moist, but cookies will continue to firm up as they cool.  Cool 10 minutes on the sheets and transfer to wire racks to cool completely.  Store cookies in an airtight container. 

Mix ingredients: flour, coconut, bran flakes, brown sugar, white sugar, semi-sweet chocolate chips, baking powder, baking soda, salt
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