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AGES 8+
65422/65425 Asst.

Parents Please Note:
Wash all parts by hand thoroughly before use. Do 
not wash in dishwasher. 

For great recipes, events and more!

This set includes: 
•  2 shortbread cookie mixes
•  2 fudge topping mixes 

You will also need:
•  Mixing bowl
•  EASY-BAKE baking pan
•  Teaspoon
•  Flour
•  Nonstick cooking spray
•  Safety scissors

Fudge Stripe Cookies 
Thank you for choosing this special EASY-BAKE bake set! 
Follow all instructions carefully to ensure that you have fun 
and get the best results!

Keebler ® and other trademarks used under license 
from Kellogg North America Company. 
© 2004 Kellogg North America Company.
Food items manufactured for Hasbro, Inc.
®* and/or ™* & © 2004 Hasbro.  All Rights Reserved.  P/N 6417490100

Visit www.easybake.com
for great recipes, fun party

 ideas, contests and 
events!

Mixes can also be used in your kitchen oven 
(bake at 375°). 
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Oven Basics

1) Preheat oven for 15 minutes. 
2) Place baking pan in baking slot, then use 

pusher end of your pan tool to push pan into 
oven. 

3) Make sure both metal doors are closed. 
4) When baking time is done, use pusher end of 

pan tool to push through to cooling chamber. 
PAN IS HOT! Cool for ten minutes.  

5) Using holder end of pan tool, remove pan. 

6) Unplug oven when finished baking. Wait for 
oven to cool, then wipe it down.

Fudge Stripe Cookies
Preheat oven for 15 m

inutes
Spray pan w

ith cooking spray
M

akes 6 cookies

1. E
m

pty cookie m
ix into a bow

l and stir to break up lum
ps. 

2. A
dd 1 teaspoon of w

ater and stir to form
 dough.

3. S
prinkle your hands w

ith flour and shape dough into 6 sm
all balls.

4. Flatten cookie balls and place 3 cookies in baking pan. R
epeat for 

second batch.
5. Follow

 “O
ven B

asics” instructions for using your oven.
6. M

ake sure both m
etal oven doors are closed.  B

ake for 10-12 
m

inutes. W
hile baking, follow

 “Fudge Topping” instructions.

M
arshm

allow
 Fudge Striped Cookies

Preheat oven for 15 m
inutes

Spray pan w
ith cooking spray

M
akes 6 cookies

N
ote: You w

ill need m
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allow
s from

 hom
e
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pty cookie m
ix into a bow

l and stir to break up lum
ps. 

2. A
dd 1 teaspoon of w

ater and stir to form
 dough.

3. S
prinkle your hands w

ith flour and shape dough into 
6 sm

all balls.
4. Flatten cookie balls and place 3 cookies in baking pan. 

R
epeat for second batch. 
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