[image: image1.jpg]DaRota

Famil
MiIIU



100% Whole Wheat Sugar Cookies
1 cup packed brown sugar



½ cup butter, softened

1 egg 

2 Tablespoons low-fat milk



¼ tsp. almond extract

1 tsp. vanilla extract



½ tsp. baking soda

1 ¾ cups DFM whole white wheat flour

¼ tsp. salt

1 tsp. baking powder



1 to 2 Tablespoons sugar

1) In a medium bowl, using an electric mixer, cream together sugars and butter until fluffy, about 3 minutes. 

2) Add egg, milk, almond and vanilla and mix well. 

3) Blend together flour, baking powder, soda and salt. 

4) Add to egg mixture and continue to mix until well blended. 

5) Shape dough into balls, using about 2 tsp. per ball. Roll in granulated sugar. Place about 2 inches apart on cookie sheet lightly coated with cooking spray. Flatten cookie slightly. Bake in a preheated 375º oven for 9-10 minutes. Let cool on pan for 2 minutes and transfer to wire rack. Makes 36 cookies.
Nutrition per cookie: 71 calories, 1g protein, 11g carbohydrates, 1g fiber, 3g total fat, 2g saturated fat, 0 trans fat, 13mg cholesterol, 2 mcg folate, 78mg sodium.
Information adapted from: ND Wheat Commission

www.ndwheat.com
