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Oatmeal Apple Cookies

1 cup

Whole Wheat flour

2 cup

Rolled oats

½ tsp

Baking soda

½ tsp

Salt

1 tsp

Cinnamon

1 cup

Splenda

½ cup

Vegetable oil

¼ cup

1% Milk

1 each

Egg

1 tsp

Vanilla extract

1.5 cup

Apple, diced

Directions:

1. In a sauté pan, quickly cook apples just until soft, about 5 minutes. Allow to cool

2.  In a bowl, slowly whisk Splenda into oil until well blended. Add milk, vanilla and the egg and mix well. Fold in cooked apples.

3. In a separate bowl, combine flour, oats, salt, baking powder, and cinnamon.

4. Slowly mix dry ingredients into wet apple mixture, and combine well ( dough may seem a little sticky but it is normal).

5.  Arrange cookies on a non-stick or parchment lined baking sheet.

6. Bake at 350 for 11-13 minutes.

Nutrition facts- (1 small cookie)

60 calories, 3.5 total fat, 6 g carbohydrates, 1 g dietary fiber, 1 g Protein, 0 mg Cholesterol, 40 mg Sodium.
