
 
To keep a cake from drying out, 
attach slices of bread with 
toothpicks to any exposed cut edges 
of cakes. 

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

Yummy! Need I say more! Chocolate, chocolate and more 
chocolate and all in one special cake...enjoy...it may 
become a favorite at your home also. 

Double Dutch Chocolate Chip Cake 

 

This recipe was adapted to fit two 9 inch layer pans, 
but you may also use a Bundt pan and bake 58 to 62 
minutes. The frosting is best applied when warm. If 
frosting has cooled, you can gently reheat it on the 
stove top or in the microwave before icing the cake. 

For the cake 

• 1 (8.25 ounce) package plain devil's food or 
dark chocolate fudge cake mix 

• 1 (3.9 ounce) package chocolate flavor instant 
pudding & pie filling 

• 4 large eggs, at room temperature 

• 1 cup sour cream, at room temperature 

• 1/2 cup water 

• 1/2 cup vegetable oil 

• 1 1/2 cups semisweet chocolate morsels 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

For the frosting 

• 12 tablespoons (1 1/2 sticks) unsalted butter 

• 1/2 cup unsweetened cocoa powder 

• 1/2 cup whole milk 

• 5 1/2 cups confectioners' sugar, sifted 
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1. Preheat oven to 350 degrees 
F. Lightly grease and flour two 
9 inch cake pans, or spray 
with a cooking spray with 
flour. Set aside. 

Newborn Cookie Gift 
Box

 
Give the proud parents of the newborn 
baby something sweet to enjoy! Our 
themed baby cookie gift box holds a 
dozen fresh baked cookies, and includes 
decorated teddy bear varieties. 
 
Price: $ 23.00 

 
 

2. To make the cake: In a large 
mixing bowl, blend the cake 
mix, pudding mix, eggs, sour 
cream, water, and oil with an 
electric mixer on low speed 
one minute. Stop the machine 
and scrape down the sides of 
the bowl with a rubber 
spatula. Increase the mixer 
speed to medium and beat 2 
to 3 minutes more, scraping 
the sides down again if 
necessary. The batter should 
look thick and well combined. 

3. Use a spatula to fold in the 
chocolate morsels, making 
sure they are well distributed 
throughout the batter. Pour 
half the batter into each 
prepared pan. 

4. Bake 28 to 32 minutes, until 
the cakes spring back when 
lightly pressed with a fingertip 
and just start to pull away 
from the sides of the pans. 

Remove the pans from the oven and place them on a wire rack to cool for 20 
minutes. Run a long, sharp knife around the sides of each cake and invert 
them onto the rack to cool completely, 20 minutes more. 
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