Diabetic Friendly Cookies
Robert Jaquiss

Ingredients:

1. 1 cup Sucanat

2. 1 cup Sucanat with honey

3. 3 cups whole wheat flour

4. 2 ½ cups oatmeal

5. 2 tbsp cinnamon
6. 2 tbsp vanilla

7. ½ tsp salt

8. ½ tsp baking soda

9. ¼ tsp baking powder

10. 2 eggs

11. 2 sticks butter

Method:

1. Put flour, salt, baking soda, baking powder and cinnamon in a bowl.
2.  In a mixer bowl, add eggs, vanilla and sucanat.
3. Start mixer on a Kitchen Aid I use the no. 4 setting.
4. Soften butter until it is very soft, liquid is fine.
5. Add butter to the mixer bowl.
6. Add the flour etc.
7. After the dough has mixed a couple of minutes, add the oatmeal. Mix thoroughly.

8. Preheat oven to 350 degrees. 

9. Oil two cookie sheets with olive oil and make dough into rounds. 

10. Bake for 12 minutes.
     This recipe makes about two dozen cookies.

     Sucanat is raw sugar. It can be bought from Amazon.com. Other raw sugar will work fine.

Options:

     Presoaked raisins and/or nuts can be added to these cookies. Well soaked raisins tend to make the dough stickier. I add 1 and ½ cup. Chocolate chips can also be added, but these add sugar content.

