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Empty the cookie jar mix into a mixing
bowl and add 2 large eggs and ⅓ cup
canola or vegetable oil.
Stir (or mix with a mixer) until blended.
Add the mini chocolate chips.
Using two small spoons, measure out and
shape each cookie into a small ball and
place on a parchment lined baking sheet.
Add three mini marshmallows to the
top of each cookie, pushing them lightly
into the raw dough.
Bake for 8-9 minutes. Be careful not to
overcook and burn the cookie!
Remove and allow to cool for a minute
until removing the cookies to a wire rack
to completely cool.
Store in an air-tight container; separate
cookie layers with wax paper to avoid
sticking.
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