
Bake and Take is sponsored by
Nebraska Wheat — growing wheat for our families and yours

402-471-2358 • www.nebraskawheat.com

Chocolate Cherry Cookie Mix in a Jar
Ingredients:
3/4 cup granulated sugar 
1/3 cup baking cocoa 
1/2 cup firmly packed brown sugar 
1 1/2 cups dried cherries    
1 cup semi-sweet or milk chocolate chips  Supplies
1 3/4 cups all-purpose flour    1 wide mouth quart size canning jar 
1 teaspoon baking powder    Colorful print fabric cut in a 6-inch circle
1/2 teaspoon baking soda   Flat lids and rings
Directions:
Whisk together the flour, baking powder and soda. In jar, layer ingredients in order listed 
above, pressing each layer tightly. Place lid on the jar, secure the fabric with the ring portion 
of lid. Prepare and attach the label instructions. **Note: do not assume a pasta sauce or 
mayonaise jar is a quart. Baking labels can be downloaded from the NWB website.  
Label directions:  Empty jar into a bowl and mix ingredients. Add 3/4 cup softened butter, 
1 egg, 1 tsp. vanilla and stir. Mix will be very stiff. Shape dough into walnut size balls, and 
place on a greased cookie sheet, 2 inches apart. Bake at 375o for 12-15 minutes. 
Nutrition:  One cookie (1.1 oz each) provides 140 calories, 1.5 g protein, 22 g carbohydrate, 1 g 
fiber, 6 g total fat (3.5 g saturated), 15 mg cholesterol, 19 mcg folate (DFE), .4 g iron, 70 mg sodium.
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March is Bake and Take month. Celebrate by baking and sharing a wheat food with a neighbor, 
friend or shut-in. This event, sponsored by wheat organizations for nearly 40 years, is an 
opportunity to try a new recipe and let someone know you’re thinking of them. 

Ice Cream Muffins  Courtesy of Wheat Foods Council

Ingredients:
1 1/2 cups all-purpose flour
1 1/2 tablespoons baking powder
3/4 teaspoon salt
2 cups vanilla ice cream (or flavored, if you prefer) 
3/4 cup chocolate, peanut butter, or cinnamon chips

Directions:
Preheat oven to 350°F. Set ice cream out at room temperature just until melted.  
Measure dry ingredients into a medium bowl; stir in ice cream just until flour is 
moistened. Stir in chips. Spray muffin cups with non-stick spray and fill cups 3/4 full.
Bake for 20 minutes or until golden brown.

Nutrition Information, per muffin approximately: 175 calories; 3.6 g protein; 26 g carbohydrates; 
1 g fiber; 7 g fat (4 g saturated); 8 mg cholesterol; 47 mcg folate (DFE); 0.7 mg iron; 198 mg 
sodium.
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