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Recipe

County information

OSU Extension Wayne County
428 W. Liberty St. Suite 12
Wooster, Ohio 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Breakfast Cookies

INGREDIENTS

3/4 cup all purpose flour

1/2 teaspoon ground cinnamon
1/2 teaspoon baking powder
1/4 cup oil (canola or vegetable)
1/3 cup packed brown sugar

1 egg

1 teaspoon vanilla

1 medium apple, diced (about 1
cup)

1 1/2 cups oatmeal

3/4 cups shredded cheese
(cheddar or Colby)

1/2 cup dried fruit (cherries,
cranberries, raisins)

SpendSmart Eat Smart

Source:
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Nutrients Per Serving: Calories 190 ,
Protein g5 g, Carbohydrate 927 g,
Dietary Fiber o g, Total Fat g g,
Saturated Fat 2 g, Sodium 709 mg
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DIRECTIONS

1. Wash hands with soap and water. Preheat oven to 350
degrees F. Spray a baking sheet with nonstick cooking

spray.

2. Stir together flour, cinnamon, and baking powder in a
large bowl.

3. Stir in oil, brown sugar, egg, and vanilla until well
combined. Wash hands with soap and water after cracking
the egg.

4. Wash fresh apple by gently rubbing under cold running
water. Stir in diced apple, oatmeal, cheese, and dried fruit.

5. Drop dough in rounded tablespoons onto greased baking
sheet. Wet fingers and pat each cookie down into a circle.

6. Bake for 12-14 minutes, until set in the middle and lightly
browned on the edges. Store in a covered containgr at room
temperature.

For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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