Whole-Wheat Apple Cookies

Ingredients:
1 c whole wheat flour
1 c white flour
1 tsp baking soda
½ tsp salt
1 tsp cinnamon
½ tsp cloves

1 1/3 c light brown sugar
1/2 cup butter
1 egg


1 large tart apple, pared, cored & finely chopped (1 c)
1 cup chopped walnuts
1 cup raisins


Preparation:  
Preheat oven to moderate (375°). Grease cookie sheets.
Combine whole wheat flour, all-purpose flour, baking soda, cinnamon, cloves and salt in small bowl.   Set  aside. 
Beat butter and brown sugar in large bowl until smooth and creamy; beat in egg. 
Blend flour into butter mixture until dry ingredients are completely mixed in; mixture will be a little crumbly. 
Stir in apple, raisings and walnuts until thoroughly combined.
Drop mixture by rounded teaspoonfuls, 2 inches apart, on prepared cookie sheets.
Bake in preheated oven for 10 minutes or until lightly browned. 

Remove cookies with spatula from cookie sheets to wire racks. Sprinkle each with about 1/8 to 1/4 teaspoon 

sunflower seeds. Cool completely.

Serve while good!  ;-)
Lemon Glaze

Ingredients:
1 c whole wheat flour
1 c white flour
1 tsp baking soda
½ tsp salt
1 tsp cinnamon
½ tsp cloves

1 1/3 c light brown sugar
1/2 cup butter
1 egg


1 large tart apple, pared, cored & finely chopped (1 c)
1 cup chopped walnuts
1 cup raisins


Preparation:  
1. Step 1 (end each line with a <CTRL>-<Enter> to keeps spacing tight)
2. Blah blah blah
3. Blah blah blah
4. Blah blah blah

Serve while good!  ;-)

