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

Oatmeal Cookies

INGREDIENTS

1 cup whole wheat flour

1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon cinnamon

3/4 cup packed brown sugar
1/2 cup applesauce

2 Tablespoons oil

1 egg
1 1/2 cups oats

Optional:
1/2 cup coconut, dried fruit or
white chocolate chips

SpendSmart Eat Smart

Source:
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Nutrients Per Serving: Calories 60 ,
Protein 1 g, Carbohydrate 12 g,
Dietary Fiber 9 g, Total Fat 2 g,

Saturated Fat g g, Sodium 40 mg
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DIRECTIONS

1. Wash hands with soap and water. Combine flour, baking
powder, baking soda and cinnamon in a small bowl.

2. Combine sugar, applesauce, oil and egg in a large bowl.
Wash hands after touching raw eggs. Add the flour mixture
and stir until combined. Stir in the oats and optional
ingredients, if desired. Refrigerate for 30 minutes.

3. Preheat oven to 375 degrees F. Spray a cookie sheet
with nonstick cooking spray.

4. Drop the batter by rounded teaspoonfuls on the greased
cookie sheet. Make sure they are 2 inches apart. Bake for
8-10 minutes or until golden brown. Let stand on the baking
sheet for 4 minutes. Then remove onto wire racks or paper
towels to cool.

5. Store in airtight container.

Makes 30 servings
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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This institution is an equal opportunity provider. This material was
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