Cookies and Cream Mug Cake

Recipe from “Tasty”’Modified by Sophia Pentz

Ingredients
e 4 TBSP AP flour if GF/DF then use the
gluten free flour listed below

Gluten-Free All-Purpose Flour | King Arthur Baking

® 3 TBSP of sugar

e /2 TSP Baking Powder

e 2 “Oreos” If GF/DF then use gluten free
oreos listed below

Oreo Original Gluten Free - 12.080z

e 3 TBSP of milk if GF/DF use dairy free
milk listed below

Gluten Free | Oatly | the Original Oat Drink Company

e 1 TBSP Vegetable oil
e 1 TSP vanilla extract



https://shop.kingarthurbaking.com/items/gluten-free-all-purpose-flour
https://www.target.com/p/oreo-original-gluten-free-12-08oz/-/A-87471698
https://hcp.oatly.com/faq/gluten-free

Links for allergies are next to ingredients
w/t gluten or dairy in them

Make it

1. Use a 120z mug or bigger.
Combine all of your ingredient mix
it together with a fork.It should
look silky and not liquidy

2. Put in the microwave for 1 min
and 30 sec to 2 min watch to make
sure it doesn't spill depending on
the size of your mug

3. Let cool 1 min before eating

Enjoy!!



