Ingredients:
- -
Nutrition Facts
Serving Size 1 Cookie (38g)
1 cup all natural peanut butter Servings Per Container 12
3/4 cup sugar or stevia baking blend e RAE S
1large egg Calories 190  Calories from Fat 100
% Daily Valug™
Total Fat 11g 17%
Saturated Fat 1.5g 8%
Trans Fat Og
Cholesterol 15mg 5%
Sodium 85mg 4%
Total Carbohydrate 17g 6%
Dietary Fiber 1g 4%
Sugars 149
Protein 59
o o . Vitamin A 0% « \fitamin C 0%
Directions: Calcium 0% « Iron 2%
*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
o d dil lori eds:
1. Preheat ovento 350°F. T Yo oo, 2000 2500
H _ci H v i i Total Fat Lessthan 6 80
2. Inamedium-sized bowl, cream together peanut butter and sugar or stevia. Mix in egg until well i Tl Laage 2o 2
H Cholesterol Lt tha 300 300
combined. Sodum . Lessthan 2,400mg 2400mg
3. One heaping tablespoon at a time, roll dough into 1 % inch balls, and place on a cookie sheet lined with T o 2% 209
Calori :
parchment paper. TOTEale . Carbohydrate 4 + Protein 4

4. Using a fork, flatten the ball, making a crisscross pattern with the tines of the fork.
5. Bake for 8-10 minutes or until edges begin to brown. Let cool 5 minutes on the pan, then carefully
transfer cookies to a cooling rack to finish cooling. Cookies will firm as they cool.

For more information, please contact:
Benteh Nuutah

Valley Native Primary Care Center
Wellness Center

(907) 6317630
southcentralfoundation.com
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