GREAT PUMPKIN COOKIE RECIPE

Ingredients:

2 cups flour

1 cup quick or old fashioned oats, uncooked
1 teaspoon baking soda

1 teaspoon ground cinnamon

1 cup butter or margarine, softened

1> teaspoon salt —r
1 cup firmly packed brown sugar !\'Utf't'on Facts
erving Size 1 large cookie (71g)
1 cup granulated Sugar Servings Per Container recipes
. makes @ 20 cookies
1 egg slightly beaten I ——
. Amount Per Serving
1 teasppon ,Vaml!a extract . Calories 240  Calories from Fat 70
1 cup Libby’s solid Pack Pumpkin o Ve
1 cup raisins Total Fat 8g 12%
Saturated Fat 2g 10%
L. . L. Trans Fat Og
Assorted icing or peanut butter, candies, raisins, or Cholesterol 10mg 3%
nuts Sodium 210mg 9%
Total Carbohydrate 40g 13%
. . Dietary Fiber 1g 4%
Directions:
- Sugars 27g
Preheat oven to 350°. Combine flour, oats, baking Protein 3g
. |
soda, cinnamon and salt. Cram butter gradually add Vitamin A 45% = Vitamin C 0%
sugars, beating until light and fluffy. Add egg and Calcium 2% + lIron 6%
vanilla; mix well. Alternate additions of dry ingredients gf’e‘if?gﬁﬁa;'ﬁyvéﬁiili;if’ii‘zh“ig%”efé?fﬁeia"’”e
. . ag . . . epenaing on your calorie needs:
and pumpkin, mixing well after each addition. Stir in — Calores:_2000_2:50
. otal Fa ess than g I}
morsels. For each c_ookle, drop V4 cup dough on.to LT .
lightly greased cookie sheet; spread into pumpkin Toral Garbohydrats - a0y arsg
. . . Dietary Fiber 25 30
shape using a thin metal spatula. Add a bit more Salorios per aram: : :
Fat9 < Carbohydrate 4 « Protein 4

dough to form stem. Bake 20-25 minutes, until
cookies are firm and lightly browned. Remove from cookie sheets; cool on racks.
Decorate, using icing or peanut butter to affix assorted candies, raisins, or nuts.
May substitute 1 cup chocolate chips for raisins.

From Libby Canned Pumpkin as published in Family Circle - 10/23/84.

Nutrition Analysis completed using The Food Processor SQLO Nutrition Analysis
Software from ESHA Research, Salem, Oregon. 10-8-08
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