Chocolate Chip Pumpkin Cookies

Do you have cans of pumpkin but detest the thought of another pumpkin pie for your Thanksgiving gathering? Try these
delectable cookies. The chocolate and pumpkin combine to give a surprisingly wonderful taste—and, they’re “healthy.”

Prep: 15 min. » Bake: 12-15 min. * Serves: 16 (4 dozen)

4 c. flour

2 c. uncooked old- fashioned oats
2 tsp. baking soda

2 tsp. cinnamon

1 tsp. salt

1% c. butter

1 c. brown sugar, packed

1 egg

1 tsp. vanilla extract

1 can (16 oz.) pumpkin

1 c. semisweet chocolate chips

Preheat oven to 350°. In a medium mixing bowl, combine flour, oats, baking soda, cinnamon, and salt. In a large mixing
bowl, cream butter, slowly adding sugar. Add egg and vanilla extract. Alternately add dry ingredients and pumpkin, mixing well.
Stir in chocolate chips. Using a cookie scooper, place 2 in. apart on baking sheets. Bake for 12-15 min. or until spongy and
cooked in middle. Let sit on baking sheet for 1 min. before removing to cool completely.
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Everything Sweet is a 185-page cookbook filled with scrumptious dessert recipes for every occasion. Whether you're attending a
party, social, potluck, or just craving something sweet, Everything Sweet will be your go-to for a beautiful and tasty dessert!

Everything Sweet includes...

~ Over 40 delicious dessert recipes

~ Full-color photographs of every recipe

~ Tips, food history, and ways to change the recipe
~ A section to record your own changes, ideas, etc.
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Buy Everything Sweet now on Amazon.com or visit www.bedsidepublications.com for more free recipes. PUBLICATIONS



