Heah‘ﬁg Recipe of tHhe Meek

T
Use erganic ihﬁf@&{i?h‘k nherever Poggible,

Bararna Oat F)r?aﬁfaﬂ' Covkies
A&{aFfea{ from “A Fen of Our Faverite Tf\;hgg" Vel VI

12 S?vvihﬁr

Nenstick Cbbﬁihg spray

1 Iarge barara, masted (1/2 CMP}

Va cup cﬁum@g natural peanat butter (unsalted and unsweetened)
1/ cup f\bh?é» (or agave neclar)

1 f?P. vanilla

1cup V?ﬁw/m' volled eats (NOT qmcﬁ—cooﬁ;hﬁ)

7 cup nhole wheat, or sFeH, ﬂwy

1 scoop Fro]‘eiy\ FOW&{?V {7‘%» the Drean Protein we sell af the office}
2 f?F. 5»/0:"\0{ Cinnamon

14 '{?P, ba»@irﬁ soda

1 cup dried cravbervies, vaisins, or cherries (make sure f&éa are unsweetened)

1. Prefeat the even fo 550° F. Ligﬁﬂg coatl twe cookie stheets with cooﬁihﬁ sprag, or
line with Pmcfxr\nevﬂl paper; set aside. Tn a Imﬁe bowl stir 'fogeffxer borara, P?ahwf
butter, fxm\eg, an&{ varilla. Tr a seall bonl combine oats, ﬂo-w, Prbf@ir\ wa{er,
cirnamon, and baﬁihﬁ soda.  Stir the oat mixture infe the barana mixtare until
combired. Sfir in dried fmn‘.

2. Using o ‘/4—CMF measure, p{vop mounds ofo{wﬁf\ % incthes ame on FvéPavé&{ baﬁ;hﬁ
sheets. With a thin metal or spall F/zm‘ic st‘wla &{iFFed in waler, ﬂaﬁ?r\ and ?Pr?a&{
eact mound of&{wﬁf\ to a 2 Ya-inch round, abeut o-inch thick.

z F)m@e fm 14 1o 16 minutes or antil bremned. Tmmfer cookies To wire vacks fo cool
corwplefelg. Sore in an aivw‘iﬁf\f conlairer or resealable Flaﬂ‘ic b“ﬁ fm “p fo % a{a3§ or
freezé fov up fo 2 months; than b?fové §€rvih3.



