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County information

 Prep Time:
 Cook Time:
 Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories ,
Protein g, Carbohydrate g,
Dietary Fiber g, Total Fat g,
Saturated Fat g, Sodium mg

Source:
For other healthy, low-cost recipes, visit CelebrateYourPlate.org 

 and whatscooking.fns.usda.gov

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES


	Place Prep Time Text Here: 10 Minutes
	Place Cook Time Text Here: 10-12 Minutes
	Serving Size Text Here: 1 cookie
	Cal: 103
	Prot: 2
	Carb: 16
	Place County Name Text Here: Adams County 215 N Cross Suite 104West Union, OH 45693
	D: 
	 Fat: 1

	T: 
	 Fat: 4

	S: 
	 Fat: 1

	Sodium: 74
	Place Title Text Here: Pumpkin Cookies
	Place Ingredients Text Here: 1 3/4 cups pumpkin (pureed, cooked)1 1/2 cups brown sugar2 egg1/2 cup vegetable oil1 1/2 cups flour1 1/4 cups whole wheat flour1 tablespoon baking powder2 teaspoons cinnamon1 teaspoon nutmeg1/2 teaspoon salt1/4 teaspoon ground ginger1 cup raisins1 cup walnuts (chopped)
	Place Directions Text Here: 1. Preheat oven to 400 degrees.2. Mix pumpkin, brown sugar, eggs, and oil thoroughly.3. Blend dry ingredients and add to pumpkin mixture.4. Add raisins and nuts.5. Drop by teaspoonfuls on greased cookie sheet.6. Bake 10-12 minutes until golden brown.
	Source: celebrateyourplate.org


