
BREAD BOOZE BACON
SANTA BROWNIE MIX JAR WRAP

PAGE 1  /  SANTA FRONT PANEL

PRINT & ASSEMBLE

1. Print both pages on letter-size paper at 100% / Actual Size. Turn off Fit or Shrink. Each cut panel should
measure 7 x 4½ inches.

2. Cut out both rectangles. Use the thin outer border as your cutting line. Write the mix's use-by date on the
recipe panel.

3. Position before taping. Center Santa on the front of your quart jar and the recipe on the opposite side. Keep
both bottom edges level and line up the black belt at the side overlaps.

4. Adjust the overlaps evenly. Slide the blank side areas over or under each other until snug. Keep Santa and
the recipe centered. Trim excess from blank side edges only if needed.

5. Secure the wrap. Tape the two side seams. Add double-sided tape between the paper and jar if needed to
prevent slipping.
Jar shapes vary. Test the paper wrap on your jar before filling it.

Use by: up to 6 months, or the earliest ingredient best-by date, whichever comes first.
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BREAD BOOZE BACON
SANTA BROWNIE MIX JAR WRAP

PAGE 2  /  BROWNIE RECIPE BACK PANEL

HOMEMADE BROWNIES
ONE 9 x 13-INCH PAN  /  12 BROWNIES

TO MAKE BROWNIES

1. Preheat oven to 325°F. Coat a 9 x 13-inch pan
with nonstick cooking spray.

2. Remove the Hershey's Kisses from the jar.
Unwrap, roughly chop, and set aside.

3. Pour dry mix into a bowl. Add 1 cup melted
unsalted butter, 4 large eggs, and 2 teaspoons
vanilla extract. Mix until smooth.

4. Stir in chopped Kisses until evenly distributed.

5. Pour into the pan. Bake for 30-35 minutes, until
edges pull away from the pan.

6. Cool in the pan on a wire rack. Cut into 12
squares.

USE BY

PRINT & ASSEMBLE

1. Print both pages on letter-size paper at 100% / Actual Size. Turn off Fit or Shrink. Each cut panel should
measure 7 x 4½ inches.

2. Cut out both rectangles. Use the thin outer border as your cutting line. Write the mix's use-by date on the
recipe panel.

3. Position before taping. Center Santa on the front of your quart jar and the recipe on the opposite side. Keep
both bottom edges level and line up the black belt at the side overlaps.

4. Adjust the overlaps evenly. Slide the blank side areas over or under each other until snug. Keep Santa and
the recipe centered. Trim excess from blank side edges only if needed.

5. Secure the wrap. Tape the two side seams. Add double-sided tape between the paper and jar if needed to
prevent slipping.
Jar shapes vary. Test the paper wrap on your jar before filling it.

Use by: up to 6 months, or the earliest ingredient best-by date, whichever comes first.
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