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Tips for Baking the Best Cookies


General

Recipes were tested with canola oil nonstick cooking
spray.

To reuse baking sheets for same cookie batch, wipe
pans with wet paper towel, dry, and spray lightly with cooking
spray (wipe with paper towel to evenly distribute).

When mixing dry ingredients, use a bowl that allows
for mixing room. Stir ingredients thoroughly to ensure uniform
cookie appearance and flavor.

An electric mixer was used for the dough in many of
the recipes (just until ingredients were incorporated) but
frostings were mixed by hand.

If dough is too sticky to shape into balls, use
cooking spray on hands (or cover dough and refrigerate at least 1
hour).

Fill cookie jar with cookies and freeze the rest.
Put wax paper between cookie layers when freezing. Leave cookies
uncovered while thawing.

Nutrition information is an estimate and will vary
slightly depending on factors such as product brands, measuring
techniques, and cookie size.







Scoops &
Spoonfuls

Small Scoop

Orange-handled scoop (#100) with 0.32 oz. fluid
capacity (10 ml or about 2 teaspoons). Makes 1-inch dough
balls.

Medium Scoop

Plum-handled scoop (#70) with 0.46 oz. fluid
capacity (14 ml or just shy of 1 tablespoon). Makes 1 1/4–inch
dough balls.

Large Scoop

OXO Good Grips medium scoop with 1 oz. fluid
capacity (30 ml or about 2 tablespoons).

Teaspoonful

Equivalent to about 2 1/2 measuring teaspoons of
dough. Use small spoon from tableware drawer.

Rounded Teaspoonful

Equivalent to about 1 measuring tablespoon of dough.
Use small spoon from tableware drawer.

Heaping Teaspoonful

Equivalent to about 4 measuring teaspoons of dough.
Use small spoon from tableware drawer.

Tablespoonful

Equivalent to about 2 measuring tablespoons of
dough. Use large spoon (soup spoon) from tableware drawer or large
scoop.






 Ingredients

Brown Sugar

Recipes were tested with light brown sugar, except
when dark brown sugar is indicated.

Cocoa

Lightly stir cocoa, then spoon into measuring cup
and level with straight edge. Sift into dry ingredients to prevent
cocoa clumps on top of baked cookies.

Flour

Lightly stir flour, then spoon into measuring cup
and level with straight edge.

Granulated Sugar

Scoop sugar with measuring cup (or measuring spoon)
and level with straight edge.

Oats

Recipes were made with quick-cooking oats (not
instant). Pour oats into measuring cup and level with straight
edge.

Powdered Sugar

Pour powdered sugar into measuring cup and level
with straight edge.

Sour Cream

Lightly stir sour cream, then spoon into measuring
cup and level with straight edge. Fat-free and light sour cream are
interchangeable in recipes, but making a substitution will change
the recipe’s nutrition information.

Vanilla

Recipes were tested with Baker’s Imitation Vanilla
Flavor, except when indicated.

White Baking Chips

Recipes were tested with Nestle White Chips, not
white chocolate chips.
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Cookies by Type

 Chocolate

Chocolate Almond

Chocolate Cinnamon

Chocolate Crackles

Chocolate Maple Cremes

Chocolate Mint Hootie Hoos

Chocolate Peanut Butter Chip

Chocolate Peanut Butter Cremes

Chocolate Snaps

Cinnamon Chocolate Chews

Double Chocolate Almond

Double Chocolate Mint Chews

Fudge Cremes

Fudge Mint Delights

Maple Chocolate Cremes

Minty Chocolate

Neapolitan Hootie Hoos

Thin Mints

White Chip Chocolate






 Classics

Chocolate Chip

Cutout Sugar

Gingersnaps

Oatmeal

Peanut Blossoms

Peanut Butter

Snickerdoodles

Sugar






 Frosted/Iced

Caramel Apple

Carrot Spice

Cherry Velvets

Chocolate Maple Cremes

Chocolate Mint Hootie Hoos

Chocolate Peanut Butter Cremes

Cinnamon Swirls

Cutout Sugar

Dreamy Hootie Hoos

Frosted Lemon Drops

Frosted Orange Drops

Fudge Cremes

Fudge Mint Delights

Ginger Cremes

Iced Fruities

Iced Lemon Drops

Iced Orange

Iced Pumpkin

Lemon Zippies

Lime Zippies

Limon

Maple Chocolate Cremes

Maple Cremes

Minty Chocolate

Neapolitan Hootie Hoos

Orange Cremes

Orange Dreams

Peanut Butter Cremes

Red Velvets

Spiced & Iced Molasses

Strawberry Velvets

Sunshine






 Fruit/Fruit Flavored

Banana

Banana Chocolate Chip Oaties

Banana Mini Monsters

Banana Monsters

Deluxe Banana

Golden Nuggets

Lemon

Frosted Lemon Drops

Iced Lemon Drops

Lemon Sugar

Lemon Whips

Lemon Zippies

Limon

Sunshine

Lime

Lime Puckers

Lime Zippies

Limon

Orange

Chocolate-Dipped Orange

Dreamy Hootie Hoos

Frosted Orange Drops

Iced Orange

Orange Chocolate Chip

Orange Cremes

Orange Dreams

Orange-Infused Cranberry

Sunshine

Other Fruit Flavors

Caramel Apple

Cherry Velvets

Chocolate-Drizzled Cherry

Fruit Gobblers

Fruity Chews

Fruity Swirls

Iced Fruities

Neapolitan Hootie Hoos

Orange-Infused Cranberry

Peach Gobblers

Strawberry Doodles

Strawberry Velvets






 Mint

Chocolate Mint Hootie Hoos

Double Chocolate Mint Chews

Fudge Mint Delights

Mint Chocolate Chip

Minty Chocolate

Thin Mints






 Rolled

Cinnamon Swirls

Cutout Sugar

Thin Mints






 Shaped

Chunky Peanut Butter

Peanut Blossoms

Peanut Butter

Snickerdoodles

Sugar

XL-Ent Peanut Butter






 Spice

Caramel Apple

Carrot Spice

Chocolate Chip Pumpkin

Chocolate Cinnamon

Cinnadoodles

Cinnamon Chocolate Chews

Cinnamon Oatmeal

Cinnamon Scotchies

Cinnamon Swirls

Ginger Cremes

Gingersnaps

Iced Pumpkin

Red Hots

Snickerdoodles

Spiced & Iced Molasses

Spiced Molasses

White Chip Carrot

White Chip Pumpkin
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Cookies by Ingredient

 Bananas

Banana Chocolate Chip Oaties

Banana Mini Monsters

Banana Monsters

Deluxe Banana

Golden Nuggets






 Butterscotch
Chips

Butterscotch

Cinnamon Scotchies

Scotchies

Scrumptious Butterscotch Oaties






 Candies

Banana Mini Monsters

Banana Monsters

Chocolate-Dipped Orange

Kaleidoscopes

Peanut Blossoms

Special Reese's Pieces

Thin Mints

Toffee






 Chocolate
Chips

Banana Chocolate Chip Oaties

Banana Mini Monsters

Banana Monsters

Chocolate Chip

Chocolate Chip Almond

Chocolate Chip (Colossal)

Chocolate Chip Peanut Butter Oaties

Chocolate Chip Pumpkin

Chocolate Crackles

Chocolate-Drizzled Cherry

Deluxe Banana

Double Chocolate Almond

Double Chocolate Mint Chews

Mint Chocolate Chip

Orange Chocolate Chip

Special Reese's Pieces






 Molasses

Ginger Cremes

Gingersnaps

Spiced & Iced Molasses

Spiced Molasses






 Nuts

Chocolate Almond

Chunky Peanut Butter

Double Chocolate Almond

Maple Nut

Pistachio Whips

White Chip Macadamia






 Oats

Banana Chocolate Chip Oaties

Banana Mini Monsters

Banana Monsters

Chocolate Chip Peanut Butter Oaties

Cinnamon Oatmeal

Golden Nuggets

Oatmeal

Orange-Infused Cranberry

Special Reese's Pieces

Scrumptious Butterscotch Oaties






 Peanut
Butter

Chocolate Chip Peanut Butter Oaties

Chocolate Peanut Butter Cremes

Chunky Peanut Butter

Peanut Blossoms

Peanut Butter

Peanut Butter Cremes

Special Reese's Pieces

XL-Ent Peanut Butter






 Peanut Butter
Chips

Banana Mini Monsters

Banana Monsters

Chocolate Peanut Butter Chip

Deluxe Banana






 Sour Cream

Carrot Spice

Cherry Velvets

Chocolate Chip Almond

Chocolate Chip Pumpkin

Chocolate Maple Cremes

Chocolate Peanut Butter Cremes

Chocolate-Dipped Orange

Chocolate-Drizzled Cherry

Cinnamon Scotchies

Frosted Lemon Drops

Frosted Orange Drops

Fudge Cremes

Fudge Mint Delights

Iced Fruities

Iced Lemon Drops

Iced Pumpkin

Lemon Zippies

Lime Zippies

Maple Chocolate Cremes

Maple Cremes

Orange Dreams

Peanut Butter Cremes

Red Velvets

Scotchies

Strawberry Velvets

Sunshine






 White Baking Chips

Cherry Velvets

Chocolate Maple Cremes

Chocolate Mint Hootie Hoos

Dreamy Hootie Hoos

Iced Pumpkin

Minty Chocolate

Neapolitan Hootie Hoos

Orange Dreams

Orange-Infused Cranberry

Red Velvets

Strawberry Velvets

White Chip Carrot

White Chip Chocolate

White Chip Macadamia

White Chip Pumpkin
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Food Term Definitions

Reduced Calories or Fewer Calories

At least 25% fewer calories per serving than
standard serving size of regular product

Fat-Free

Less than 0.5 g fat per serving and no ingredient
that is a fat

Low Fat

3 g or less fat per serving (and no more than 30% of
calories from fat for meals and main dishes)

Reduced Fat or Less Fat

At least 25% less fat per serving than standard
serving size of regular product

Low Saturated Fat

1 g or less saturated fat per serving and no more
than 15% of calories from saturated fat

0 Trans Fats

Less than 0.5 g trans fat per serving

Low Cholesterol

20 mg or less cholesterol and 2 g or less saturated
fat per serving

Very Low Sodium

35 mg or less sodium per serving

Low Sodium

140 mg or less sodium per serving

Good Source of Fiber

2.8 to 5.5 g fiber per serving (10-19% of Daily
Value for fiber)

High Fiber

At least 5.6 g fiber per serving (at least 20% of
Daily Value for fiber)

Sugar-Free

Less than 0.5 g sugars per serving and no ingredient
that is a sugar

Reduced Sugar or Less Sugar

At least 25% less sugars per serving than standard
serving size of regular product
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 Banana Chocolate Chip
Oaties






Ingredient List

1 1/2 cups all-purpose flour

1 1/2 cups quick-cooking oats (not instant)

1 teaspoon baking soda

 


2/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

1 teaspoon imitation vanilla

1 large egg

 


1/4 cup mini semi-sweet chocolate chips






(1) Heat oven to 350
°F. Spray baking sheets lightly with cooking spray; wipe
with paper towel to evenly distribute.

(2) Combine dry ingredients (1st group) in
medium bowl; mix well.

1 1/2 cups all-purpose flour

1 1/2 cups quick-cooking oats (not instant)

1 teaspoon baking soda

(3) Combine 2nd group in large bowl;
beat.

2/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

1 teaspoon imitation vanilla

1 large egg

(4) Stir in dry ingredients (1/3 at a
time).

(5) Gradually stir in 1/4
cup mini semi-sweet chocolate chips.

(6) Drop dough by rounded teaspoonfuls (or
medium cookie scoop) 2 inches apart on prepared baking sheets.

(7) Bake at 350 °F on center rack
8 to 10 minutes or until set. Remove from
pan; cool on wire rack.
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Recipe Yield: 46

Low-Fat Serving Limit: 5

Nutrition Info per Cookie

Banana Chocolate Chip Oaties

Calories: 47

% from Fat: 12

% from Saturated Fat: 5

Total Fat (g): 0.6

Saturated (g): 0.2

Trans (g): 0

Polyunsaturated (g): 0.1

Monounsaturated (g): 0.2

Cholesterol (mg): 4

Sodium (mg): 30

Total Carbohydrate (g): 9.4

Dietary Fiber (g): 0.5

Sugars (g): 4.1

Protein (g): 1

Calcium (mg): 6

Potassium (mg): 35

Phosphorus (mg): 19







Banana Mini Monsters






Ingredient List

1 cup whole wheat flour

2 cups quick-cooking oats (not instant)

1 teaspoon baking soda

 


1/3 cup granulated sugar

1/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

2 teaspoons imitation vanilla

 


1 large egg

1 large egg white

 


1/3 cup peanut butter chips

1/4 cup mini semi-sweet chocolate chips

1 1/2 cups Original Special K cereal

1/4 cup Milk Chocolate M&M’s Minis






(1) Heat oven to 350
°F. Spray baking sheets with cooking spray; wipe with paper
towel to evenly distribute.

(2) Combine dry ingredients (1st group) in
medium bowl; mix well.

1 cup whole wheat flour

2 cups quick-cooking oats (not instant)

1 teaspoon baking soda

(3) Combine 2nd group in large bowl;
beat.

1/3 cup granulated sugar

1/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

2 teaspoons imitation vanilla

Add 3rd group; beat.

1 large egg

1 large egg white

(4) Add dry ingredients all at once;
stir.

(5) Add last group in order listed, stirring
after each addition.

1/3 cup peanut butter chips

1/4 cup mini semi-sweet chocolate chips

1 1/2 cups Original Special K cereal

1/4 cup Milk Chocolate M&M’s Minis

(6) Drop dough by rounded teaspoonfuls 2
inches apart on prepared baking sheets. Slightly flatten with back
of plastic spoon or floured fork.

(7) Bake at 350 °F on center rack
7 to 9 minutes or until set. Remove from
pan; cool on wire rack.
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Recipe Yield: 54

Low-Fat Serving Limit: 2

Nutrition Info per Cookie

Banana Mini Monsters

Calories: 52

% from Fat: 19

% from Saturated Fat: 8.1

Total Fat (g): 1.1

Saturated (g): 0.4

Trans (g): 0

Cholesterol (mg): 4

Sodium (mg): 36

Total Carbohydrate (g): 9.1

Dietary Fiber (g): 0.7

Sugars (g): 4.5

Protein (g): 1.3

Calcium (mg): 7







Banana Monsters






Ingredient List

1 1/4 cups whole wheat flour

2 cups quick-cooking oats (not instant)

1 1/4 teaspoons baking soda

 


1/3 cup granulated sugar

1/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

2 teaspoons imitation vanilla

 


1 large egg

1 large egg white

 


1/3 cup dark chocolate chips

1/3 cup peanut butter chips

1 1/2 cups Original Special K cereal

1/3 cup Milk Chocolate M&M’s






(1) Combine dry ingredients (1st group) in
medium bowl; mix well.

1 1/4 cups whole wheat flour

2 cups quick-cooking oats (not instant)

1 1/4 teaspoons baking soda

(2) Combine 2nd group in large bowl;
beat.

1/3 cup granulated sugar

1/3 cup packed brown sugar

2/3 cup mashed ripe bananas (about 2 small)

2 teaspoons imitation vanilla

Add 3rd group; beat.

1 large egg

1 large egg white

(3) Add dry ingredients all at once; stir.
Let sit 10 minutes.

(4) Meanwhile, heat oven to 350 °F. Spray baking sheets with cooking spray; wipe
with paper towel to evenly distribute.

(5) Add last group in order listed, stirring
after each addition.

1/3 cup dark chocolate chips

1/3 cup peanut butter chips

1 1/2 cups Original Special K cereal

1/3 cup Milk Chocolate M&M’s

(6) Drop dough by tablespoonfuls 2 inches
apart on prepared baking sheets. Slightly flatten with back of
plastic spoon or floured fork.

(7) Bake at 350 °F on center rack
7 to 9 minutes or until set. Remove from
pan; cool on wire rack.
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Recipe Yield: 32

Low-Fat Serving Limit: 1

Nutrition Info per Cookie

Banana Monsters

Calories: 97

% from Fat: 20

% from Saturated Fat: 9

Total Fat (g): 2.2

Saturated (g): 1

Trans (g): 0

Polyunsaturated (g): 0.3

Monounsaturated (g): 0.7

Cholesterol (mg): 6

Sodium (mg): 71

Total Carbohydrate (g): 16.8

Dietary Fiber (g): 1.4

Sugars (g): 8.1

Protein (g): 2.4

Calcium (mg): 13

Potassium (mg): 85

Phosphorus (mg): 55







Butterscotch Cookies






Ingredient List

1 cup all-purpose flour

3/4 cup whole wheat flour

1 teaspoon baking soda

1 teaspoon cream of tartar

1/4 teaspoon salt

 


2 tablespoons unsalted butter, melted

1/3 cup granulated sugar

1/3 cup packed brown sugar

1 teaspoon imitation vanilla

2 tablespoons fat-free milk

2 tablespoons fat-free butterscotch topping

 


1 large egg

 


1/3 cup butterscotch chips






(1) Heat oven to 375
°F. Spray baking sheets lightly with cooking spray; wipe
with paper towel to evenly distribute.

(2) Combine dry ingredients (1st group) in
medium bowl; mix well.

1 cup all-purpose flour

3/4 cup whole wheat flour

1 teaspoon baking soda

1 teaspoon cream of tartar

1/4 teaspoon salt

(3) Combine 2nd group in large bowl;
beat.

2 tablespoons unsalted butter, melted

1/3 cup granulated sugar

1/3 cup packed brown sugar

1 teaspoon imitation vanilla

2 tablespoons fat-free milk

2 tablespoons fat-free butterscotch topping

Add 1 large egg; beat.

(4) Stir in dry ingredients (1/3 at a
time).

(5) Gradually stir in 1/3
cup butterscotch chips.

(6) Drop dough by rounded teaspoonfuls (or
medium cookie scoop) 2 inches apart on prepared baking sheets.

(7) Bake at 375 °F on center rack
7 to 9 minutes or until lightly browned
and set. Remove from pan; cool on wire rack.
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Recipe Yield: 36

Low-Fat Serving Limit: 2

Nutrition Info per Cookie

Butterscotch Cookies

Calories: 57

% from Fat: 21

% from Saturated Fat: 13

Total Fat (g): 1.3

Saturated (g): 0.8

Trans (g): 0

Polyunsaturated (g): 0.1

Monounsaturated (g): 0.3

Cholesterol (mg): 7

Sodium (mg): 60

Total Carbohydrate (g): 10.2

Dietary Fiber (g): 0.4

Sugars (g): 5.5

Protein (g): 1

Calcium (mg): 6

Potassium (mg): 35

Phosphorus (mg): 18







Caramel Apple Cookies






Ingredient List

2/3 cup all-purpose flour

1 1/3 cups whole wheat flour

1 1/4 teaspoons baking soda

1 1/2 teaspoons ground cinnamon

 


1 cup granulated sugar

1 large egg

1 teaspoon imitation vanilla

1 tablespoon canola oil

 


1 1/2 cups lightly packed peeled & chopped
apples (about 2 medium)

 


icing

1 1/2 tablespoons unsalted butter

3 tablespoons packed brown sugar

2 tablespoons water

1 cup powdered sugar






(1) Heat oven to 350
°F. Spray baking sheets lightly with cooking spray; wipe
with paper towel to evenly distribute.

(2) Combine dry ingredients (1st group) in
medium bowl; mix well.

2/3 cup all-purpose flour

1 1/3 cups whole wheat flour

1 1/4 teaspoons baking soda

1 1/2 teaspoons ground cinnamon

(3) Combine 2nd group in large bowl;
beat.

1 cup granulated sugar

1 large egg

1 teaspoon imitation vanilla

1 tablespoon canola oil

Add chopped apples;
stir.

(4) Stir in dry ingredients (1/3 at a
time).

(5) Drop dough by rounded teaspoonfuls 2
inches apart on prepared baking sheets.

(6) Bake at 350 °F on center rack
8 to 10 minutes or until set. Remove from
pan; cool on wire rack.

(7) For icing, melt
1 1/2 tablespoons unsalted butter in small
saucepan over low heat.

Add 3 tablespoons packed brown
sugar and 1 tablespoon water; cook
and stir until sugar is dissolved.

(8) Bring to boil over medium-low heat,
stirring constantly. Boil and stir 1 minute; remove from heat. Cool
8 minutes (briefly stir after 4 minutes).

(9) Stir in remaining 1
tablespoon water. Gradually stir in 1 cup
powdered sugar.

(10) Cut one corner from plastic sandwich bag
(about 1/8 inch). Open bag in mug and fold over rim; pour icing
into bag.

(11) Squeeze bag to drizzle icing over
cookies; allow to dry. Store with wax paper between layers.
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Recipe Yield: 48

Low-Fat Serving Limit: 3

Nutrition Info per Cookie

Caramel Apple Cookies

Calories: 59

% from Fat: 13

% from Saturated Fat: 5

Total Fat (g): 0.9

Saturated (g): 0.3

Trans (g): 0

Polyunsaturated (g): 0.2

Monounsaturated (g): 0.3

Cholesterol (mg): 5

Sodium (mg): 35

Total Carbohydrate (g): 12

Dietary Fiber (g): 0.5

Sugars (g): 8

Protein (g): 0.8

Calcium (mg): 4

Potassium (mg): 22

Phosphorus (mg): 17







Carrot Spice Cookies






Ingredient List

1 1/4 cups all-purpose flour

1 1/2 cups whole wheat flour

3/4 teaspoon baking soda

1 1/2 teaspoons baking powder

2 1/2 teaspoons ground cinnamon

1 1/2 teaspoons ground allspice

1/4 teaspoon ground cloves

 


1 1/3 cups granulated sugar

1/3 cup light sour cream

1 teaspoon imitation vanilla

2 tablespoons canola oil

1 large egg

 


1 can (14.5 oz.) sliced carrots, drained &
mashed

 


icing

1 1/4 cups powdered sugar

1/2 teaspoon imitation vanilla

4 teaspoons water






(1) Heat oven to 375
°F. Spray baking sheets lightly with cooking spray; wipe
with paper towel to evenly distribute.

(2) Combine dry ingredients (1st group) in
medium bowl; mix well.

1 1/4 cups all-purpose flour

1 1/2 cups whole wheat flour

3/4 teaspoon baking soda

1 1/2 teaspoons baking powder

2 1/2 teaspoons ground cinnamon

1 1/2 teaspoons ground allspice

1/4 teaspoon ground cloves

(3) Combine 2nd group in large bowl;
beat.

1 1/3 cups granulated sugar

1/3 cup light sour cream

1 teaspoon imitation vanilla

2 tablespoons canola oil

1 large egg

Add mashed carrots;
stir.

(4) Stir in dry ingredients (1/2 at a
time).

(5) Drop dough by rounded teaspoonfuls 2
inches apart on prepared baking sheets.

(6) Bake at 375 °F on center rack
8 to 10 minutes or until set. Remove from
pan; cool on wire rack.

(7) Combine icing
ingredients in small bowl.

1 1/4 cups powdered sugar

1/2 teaspoon imitation vanilla

4 teaspoons water

Stir until smooth. If needed, stir in more water
(few drops at a time) until drizzling consistency.

(8) Using spoon, drizzle-dab icing over
cookies; allow to dry. Store with wax paper between layers.
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Recipe Yield: 68

Low-Fat Serving Limit: 4

Nutrition Info per Cookie

Carrot Spice Cookies

Calories: 50

% from Fat: 13

% from Saturated Fat: 3

Total Fat (g): 0.7

Saturated (g): 0.1

Trans (g): 0

Polyunsaturated (g): 0.2

Monounsaturated (g): 0.3

Cholesterol (mg): 3

Sodium (mg): 36

Total Carbohydrate (g): 10.2

Dietary Fiber (g): 0.5

Sugars (g): 6.2

Protein (g): 0.8

Calcium (mg): 12

Potassium (mg): 23

Phosphorus (mg): 17

tmp_304a1384117e3bf417435007ac463402_To60q1_html_3e231fec.jpg





tmp_304a1384117e3bf417435007ac463402_To60q1_html_2d289223.jpg





tmp_304a1384117e3bf417435007ac463402_To60q1_html_m7d3c20ae.jpg





tmp_304a1384117e3bf417435007ac463402_To60q1_html_598b9d9e.jpg





tmp_304a1384117e3bf417435007ac463402_To60q1_html_m198edee8.jpg





tmp_304a1384117e3bf417435007ac463402_To60q1_html_6bf65c65.jpg





cover.jpg
Low-Fat Cookies

PLA

85+ Easy-to-Follow Recipes
with Nutrition Information

Rochelle Theroux





