FROM THE KITCHEN OF AHNA @ HAMMERSNHUGS.COM

PUMPKIN COOKIES: CREME FILLING:

1% CWHITE FLOUR L TSP SALT D 07 LIGHT CREAM CHEESE

1% CQUICK 0ATS L TSP BAKING POWDER 1Y CPOWDERED SUGAR

Y CWHITE SUGAR L TSP BAKING S0DA LSTICK BUTTER

L CBROWN SUGAR 12 TSP CINNAMON Js (NONFAT VANILLA GREEK YOGURT
L TSP VANILLA Yy TSP GINGER L TSP VANILLA

15 07 PUMPKIN PUREE Y1 TSP CLOVES

] 665 TSP NUTMEG

% ( NONFAT PLAIN GREEK YOGURT

DIRECTIONS:

10 MAKE THE PUMPKIN COOKIES: MI LL THE INGREDTENTS TOGETHER FOR THE PUMPKIN COOKIES.. DROP BY LARGE SPOONFULS ONTO A GREASED COOKTE SHEET. BAKE AT 350F
FOR 10 MINS. ALLOW TO COOL COMPLE

10 MAKE THE CREME FILLING - WHI THE CREME FLLLING TNGREDIENTS TOGETHER UNTLL SMOOTH. REFRIGERATE UNTLL READY TO SERVE.

PLACE LARGE SPOONFUL OF THE CREME FILLING IN BETWEEN TWO PUMPKIN COOKTES. CAN BE REFRTGERATED AS PTES FOR SEVERAL DAYS. MAKES 12 PUMPKIN OATMEAL CREME PIES.

FREEZING INSTRUCTIONS:
AFTER THE PUMPKIN COOKIES HAVE BEEN MADE ACCORDING TO DIRECTLONS, PLACE THEM IN A GALLON FREEZER BAG AND FREEZE. WHEN READY TO SERVE THAW OVERNIGHT OR
PLACE INDTVIDUAL PUMPKIN COOKIES N THE MICROWAVE (CAN LEAVE LLNER ON) AND HEAT FOR 20 SECONDS AND ADD THE CREME FLLLING.

MACROS PER PUMPKIN OATMEAL CREME PIE- 473 CALS 66 NVET CARSS 136 FAT 76 PROTELYY



