
To Make the Jar Mix:
Layer the dry ingredients in a 1-quart  mason jar in th is order :
walnuts ,  f lour ,  anise seed,  baking soda,  sa l t ,  c innamon, nutmeg,
sugar ,  and brown sugar .  Seal  t ight ly  and store in a cool ,  dry p lace
for up to 3 months .

To Bake:
1. Preheat oven to 350°F.
2 . In a bowl ,  beat together egg and soft  butter .
3 . Add the sugars from the jar  and mix wel l .
4 . Gradual ly  st i r  in the remaining dry ingredients from the jar  unt i l

combined.
5 . Div ide dough into two equal  parts .
6 . Rol l  each into a 15-inch log and p lace on a cookie sheet .  F latten

s l ight ly .
7 . Bake 8–10 minutes ,  or  unt i l  tops are l ight ly  browned.
8 . Whi le warm, cut d iagonal ly  into str ips and let  coo l  on the pan.

ANISE SEED COOKIE MIX

Ingred ients :

1 ¼  cups  f l ou r
¼  cup  wa lnuts
½  cup  sugar
½  cup  b rown sugar
1  t sp  an i se  seed
½  t sp  bak ing  soda
¼  t sp  c innamon
¼  t sp  sa l t
¼  t sp  nu tmeg

½  cup  so f t  bu t t e r
1  egg

Prep  T ime :  10  min
Bake  T ime :  8–10  min
Makes :  About  2  dozen  cook i es


