\\VNational Starch

Resistant Starch

FOOD INNOVATION

Oatmeal Raisin Pecan Cookies with Hi-maize® 260 resistant starch
Delicious any time of the day.....

Ingredients

Total Fat 6g 9%
Saturated Fat 3g 15%
. . Trans Fat Og
D’reCt’ons Cholesterol 25mg 8%
Makes approximately 2-1/2 dozen cookies Sodium 80mg 3%
Total Carbohydrate 20g 7%
R Dietary Fiber 3g 12%
1. Preheat the oven to 375°F Sugars 11 :
2. Cream butter and the sugars using an electric mixer on Protein 2g
medium/high to h'gh speed. o _ _ Vitamin A2%  + Vitamin C 0%
3. Add eggs one at a time until each is incorporated into the mixture | Caicium 2% < Iron 4%
4. Ac.ld vanilla (—?-xtract and. mix on high speed for 1 minute until ot our Say valee mey be nigher o e
mIXture IS UnIfOI'm and I|ght depending on ycurczfcl’oriréesneecisvé’oo 2500
In a separate mixing_ bowl, blend flour, Hi-maize T ted Fat. Lo Thr 503 522
resistant starch, baking soda, salt and cinnamon. iyl oA TR ML
Slowly mix dry ingredients into mixing bowl with wet retory Foer e 0p
|ngred|ents untll Un|f0rm Calorl;e:satpgr g'rags:arbohydrate4 * Protein 4

©o~N o o

Y2 cup + 3 Tablespoons unsalted butter
%4 cup brown sugar

Y2 cup sugar

2 large eggs

1-1/8 teaspoon vanilla extract

7/8 cup all purpose flour

Y cup Hi-maize 260 resistant starch
1-1/4 teaspoons baking soda

Ya teaspoon salt

1-1/4 teaspoon ground cinnamon

1-1/2 Quaker quick oats

Ya cup oat bran Y

5/8 cup raisins Q}n‘gts';!t(!?m“ Facts

1/2 cup ChOpped pecans Servings Per Container

Amount Per Serving

Calories 140 Calories from Fat 60

% Daily Value®

Blend in oats and oat bran

Add raisins and pecans and blend until uniform
Drop dough in small drops (approximately 1 ounce size) onto a parchment-lined
baking sheet

10.Bake for 8 until 10 minutes and/or until the cookies are golden brown
11.Cool



