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CRANBERRY-PECAN ' OATMEAL COOKIES I
Ce- + HOLIDAY RECIPE N0.37 +o———O
<> 1% cups all-purpose flour <> % cup packed dark brown sugar
 o1tspbakingsoda ~ oYcupsugar
o Ytsp baking powder ~ o-1largeegg
 o%tspsalt o 1%ecupsdried cranberries
" oVitsp ground cinnamon 1 cup pecan pieces, toasted
 odashofnutmeg o 1tbsp Pure Vanilla Extract
 >2tbspmaplesyrup <12 0z White chocolate, melted
_o-lcupunsalted butter, 1% cups uncooked old fashion oats,
room temperature toasted 10 min (325°)
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-LET'S BUILD IT -

< 1. Preheat oven to 325° and line a cookie sheet with parchment paper or silicone baking mat

<> 13. Dip V2 of each cooled cookie into the chocolate and garnish with remainder of pecan pieces and cranberries. 9
<> 14. Seton parchment paper to dry.
<> 15. Store cookies in an airtight container at room temperature. Cookies are best for 2-3 days. !




