OHIO STATE UNIVERSITY EXTENSION

Recipe

County information

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

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

Chocolate Chip Yogurt Cookies

INGREDIENTS

1/2 cup sugar

1/2 cup brown sugar, firmly
packed

1/2 cup margarine

1/2 cup yogurt, non fat, plain
1-1/2 teaspoons vanilla

1 cup flour, all-purpose

1 cup flour, whole wheat

1/2 teaspoon baking soda

1/2 cup chocolate chips
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Nutrients Per Serving: Calories 80,
Protein 1 g, Carbohydrate 12 g,
Dietary Fiber 9 g, Total Fat 3 g,
Saturated Fat 1 g, Sodium 42 mg
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DIRECTIONS

1. Wash hands with soap and water. Heat oven to 375
degrees.

2. In a large bowl combine sugar, brown sugar, and
margarine; beat until light and fluffy.

3. Add yogurt and vanilla; blend well
4. Stir in flours and baking soda; mix well
5. Stir in chocolate chips

6. Drop dough by rounded teaspoonfuls two inches apart
onto un-greased cookie sheets

7. Bake at 375 degrees for 8 to 12 minutes or until light and
golden brown

8. Cool 1 minute, remove from cookie sheets
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov

THE OHIO STATE UNIVERSITY
COLLEGE OF FOOD, AGRICULTURAL,

AND ENVIRONMENTAL SCIENCES

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES

This institution is an equal opportunity provider. This material was
funded by USDA’s Supplemental Nutrition Program — SNAP



	Place Prep Time Text Here: 15 minutes
	Place Cook Time Text Here: 8 to 12 minutes
	Serving Size Text Here: 1 cookie
	Cal: 80
	Prot: 1
	Carb: 12
	Place County Name Text Here: OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691 
330-264-8722
	D: 
	 Fat: 1

	T: 
	 Fat: 3

	S: 
	 Fat: 1

	Sodium: 42
	Place Title Text Here: Chocolate Chip Yogurt Cookies
	Place Ingredients Text Here: 1/2 cup sugar

1/2 cup brown sugar, firmly packed

1/2 cup margarine

1/2 cup yogurt, non fat, plain

1-1/2 teaspoons vanilla

1 cup flour, all-purpose

1 cup flour, whole wheat

1/2 teaspoon baking soda

1/2 cup chocolate chips
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2. In a large bowl combine sugar, brown sugar, and margarine; beat until light and fluffy.

3. Add yogurt and vanilla; blend well

4. Stir in flours and baking soda; mix well

5. Stir in chocolate chips

6. Drop dough by rounded teaspoonfuls two inches apart onto un-greased cookie sheets

7. Bake at 375 degrees for 8 to 12 minutes or until light and golden brown

8. Cool 1 minute, remove from cookie sheets
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