Maple Pumpkin Cookies 

With Penuche Frosting
Cookery Principle:
Baking with veggies.




Cookie method

Ingredients:

60 mL  
margarine

60 mL
brown sugar
60 mL
sugar

½ 

egg

30 mL
maple syrup

60 mL 
pumpkin

250 mL 
flour
2 mL

baking soda

1 mL

ginger

1 mL

cinnamon
1 mL
 
salt

Procedure:

1) Preheat oven to 350.

2) In a medium bowl cream margarine until soft with no lumps. Add sugars, beat well.

3) Beat in egg, then pumpkin and finally syrup.

4) Combine flour, baking soda, spices and salt.

5) Add dry to liquid and beat well.

6) Spoon onto cookie sheet. Make 12 cookies.

7) Bake for 10-12 minutes, until edges are golden. 
Frosting:
30 mL margarine



60 mL brown sugar



15 mL evaporated milk



40 mL icing sugar
1) Melt margarine in a small pot, add brown sugar and boil for 30 seconds.

2) Stir in evaporated milk, and then icing sugar. Let sit until cookies are cool. 
