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Makes 36 servings | « Fruit

Ingredients Directions

B 3 cups old fashioned oats 1. Wash hands with warm, soapy water.

B DY cups whole-wheat flour 2. Inalarge bowl, combine oats, flour, sugar, salt,

B 1% cups brown sugar cinnamon, dried fruit, and walnuts. Mix well, by

B Tteaspoon salt hand, to break up any lumps.

B ) teaspoon cinnamon 3. Add oil. Work in with fingers until well blended.

B 4 ounces dried fruit, 4. Combine baking sods, vanilla, eggs, and milk
chopped (apricots, plums, and pour over oat mixture. Mix well with fingers.
cranberries) Dough will be very stiff and thick.

B 3 cup canols oil 5. Form cookies using a spoon or make 1%2-inch balls

B Deggs by hand. Place on baking sheet (any size) coated

B 1teaspoon baking soda with nonstick spray. Press each down on each

B 1) teaspoons vanilla cookie with wet fingertips. Bake at 325°F for 10-15

B ) low-fat milk minutes.

B 3 cup chopped walnuts == Py
(optional) ‘«—'ﬂ'
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Makes 36 servings | » Fruit

Ingredients Directions

B 3 cups old fashioned oats 1. Wash hands with warm, soapy water.

B D% cups whole-wheat flour 2. Inalarge bowl, combine oats, flour, sugar, salt,

B 1% cups brown sugar cinnamon, dried fruit, and walnuts. Mix well, by

B 1teaspoon salt hand, to break up any lumps.

B 1 teaspoon cinnamon 3. Add oil. Work in with fingers until well blended.

B 6 ounces dried fruit, 4. Combine baking sods, vanilla, eggs, and milk
chopped (apricots, plums, and pour over oat mixture. Mix well with fingers.
cranberries) Dough will be very stiff and thick.

B 3 cup canols ol 5. Form cookies using a spoon or make 1%2-inch balls

B Deggs by hand. Place on baking sheet (any size) coated

B 1teaspoon baking soda with nonstick spray. Press each down on each

B 1% teaspoons vanilla cookie with wet fingertips. Bake at 325°F for 10-15

B 1 [ow-fat milk minutes.

B 3% cup chopped walnuts == )
(optional) ‘«—'ﬂ'
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1-877-219-4646

https://uwyocnp.org/ | cnp-info@uwyo.edu

This material was funded by USDA's Expanded Food and Nutrition Education Program-EFNEP. USDA is an equal opportunity provider and

\ employer.

This material was funded by USDA's Supplemental Nutrition Assistance Program - SNAP. This institution is an equal opportunity provider.

Recipe from the
Cent$ible Nutrition
Program. Learn how to
save money, cook quick
and healthy meals, and
stretch your food dollar
by contacting your local
CNP educator.
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