
Kairos of North Carolina 

COOKIE BAKING GUIDELINES 

The purpose of Kairos is to build strong Christian communities inside prison walls.  It begins with a three-day 
course in Christianity and continues with small prayer and share groups among the residents of the institution.  
Cookies are distributed to every resident inside the prison during the three-day weekend.  These homemade 
cookies are a tangible and vital expression of Christ’s love and witness from the outside Christian community. 
Because we try to treat all the residents as nearly alike as possible, and to comply with prison rules, Kairos has 
certain specifications for the cookies. 
 

1. Cookies must be homemade, although please feel free to use ready-made dough.  Dough that comes 
pre-cut is recommended.  Please pray for the recipients of your cookies as you back and package them. 

 

2. Bake ONLY chocolate chip cookies. 
 

3. Do NOT add fruit, nuts, or coating of ANY kind, including sugar to the cookies.  Do NOT use M&Ms 
for chocolate chip cookies.  Make only plain cookies.  Once again, we like to give cookies as much alike 
as possible. 

 

4. SIZE:  2 – 2 ½ inches diameter.  This allows packaging 12 cookies in a quart size zip-loc (NOT zipper) 
bag and helps keep them from breaking.  Thin, crisp cookies break easily and cannot be used.  BROKEN 
COOKIES ARE NOT GIVEN TO RESIDENTS.  Dough that comes pre-cut is recommended for consistent 
size. 

 

5. Allow cookies to cool COMPLETELY before bagging.  Warm cookies will stick together and cannot be 
used. 

 

6. Pack your cookies in quart size zip-loc (no zipper) bags.  12 cookies per bag.  Pack bagged cookies in 
sturdy boxes.  (Xerox paper boxes work great.)  

 

 
 

 



Chocolate Chip Cookies 

3/4 cup Crisco shortening 

1-1/4 cup firmly packed brown sugar 

2 tablespoons milk 

1 teaspoon vanilla 

1 egg 

1-3/4 cup all purpose flour 

1 teaspoon salt 

3/4teaspoon baking soda 

1 cup semi-sweet chocolate chips 

 

Combine shortening, sugar, milk and vanilla in a large 

bowl, mix until well blended. Add egg and mix well. 

 

In a separate bowl combine flour, salt and baking so-
da, mix well. Add to shortening/sugar mixture until 

well blended. 

 

Stir in chocolate chips. Drop by rounded tablespoon 

onto ungreased cookie sheet.  

 

Bake at 375 degrees for 8 to 10 minutes for chewy 

cookies or 11 to 13 minutes for crisp cookies. 

 

Makes 3 dozen cookies. 
 




