Pumpkin Pie Cookies
A Thanksgiving treat, made accessible to enjoy  year round.
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Ingredients:

1/2 cup organic salted butter

1/2 cup organic virgin coconut oil

1/2 cup organic cane sugar

¼ brown sugar, packed

1 cup solid packed pumpkin, not pumpkin pie filling

1 egg, slightly beaten

2 cups of whole wheat flour

1 teaspoon cinnamon powder

1 teaspoon vanilla

½  teaspoon freshly grated nutmeg

¼ teaspoon clove powder

1 teaspoon baking soda

¾ cup dried cherries, chopped

Set oven temperature to 375 F.  Grease cookie sheets with coconut oil.

Beat butter and coconut oil together with sugars in large bowl until mixed.  Add beaten egg and pumpkin and vanilla.  Mix until smooth.  

In separate bowl add flour, nutmeg, cinnamon, clove and baking soda.  Toss with clean dry egg beater until well mixed. Add dry, ingredients to butter-pumpkin mixture.  Stir until well blended.  Stir in cherry pieces.
Drop dough by tablespoon on greased cookie sheet around 1.5 inches apart.  Bake around 15 min or until golden on bottom.  Top should be slightly moist. Allow to cool on cookie sheet first before removing to wire rack.  Makes about 2 dozen.  



HEALTH FACTS


Now, let’s not be fooled.  Although these cookies are a healthier option than a standard cookie, they are indeed, still cookies.  As we know, a diet high in sugar and simple grains promotes diseases and infection.  So keep moderation in mind when nibbling on these treats.





Pumpkin: it’s rich orange color is a dead giveaway that pumpkin is loaded with beta carotene, the nutrient known to protect against various typed of cancer.   Loaded with fiber and few calories pumpkin is truly a dieters friend.  Pumpkin is also an excellent source of potassium and zinc which has been shown to lower your risk of hypertension, boost immunity and aid in the prevention of osteoporosis.  





Cherries:  Not just another typical berry.  Cherries and their juice have been know to alleviate the painful symptoms of gout. A growing body of science reveals cherries have among the highest levels of powerful antioxidants compared to other fruits. They also contain other important nutrients such as beta carotene (19 times as much as blueberries or strawberries) vitamin C, potassium and fiber. Cherries have anti-inflammatory properties which has been proven to be helpful for diabetics and those with heart disease. 
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