Pumpkin Chocolate Chip
Cranberry Cookies

2 Cups Cahnhed pumpkin puree
3 cups grahulated sugar

1 cup butter, softened

2 eggs

1 tablespoon Vanilla

1 teaspoon salt

1/2 ground cloves

1 teaspooh hutmeg

¢ teaspoons Cinhamon

2 teaspoons baking soda

2 teaspoons baking powder
¢ cups all purpose flour

2 Cups chocolate chips

2 Cups dried Crahberries

1.) Preheat oven to 350 degrees F. Combine ingredients in order up to the spices. Mix well.
Add baking soda, baking powder, and flour. Qnce it is mostly incorporated, dump in the
chocolate chips and Cranberries and finish mixing by hand.

2.) Spray tray with nonstiCk baking spray. Spoon onto tray (about the equivalent of 2 walhuts in
size), two inches apart. Bake 12-15 minhutes or until slightly browned around the edges. For best
results, let them rest on the tray £or g couple mihutes before trahsferring to g Cooling rack.

TIP: Because this is a l0ose cookie batter, it Can also double as ah excellent muffin recipe for
quick grab breakfasts! Just lower the temperature to 325 degrees and COOK fOor 15-20 minutes

Or unti| done.
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