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Serving Size 1 cookie
Servings Per Container 36

Amount Per Serving

Calories 140 Calories from Fat 60
. _____________________________________________________|]
% Daily Value*

Total Fat 7g 10%
Saturated Fat 3.5g 18%
Cholesterol 20mg 7%
Sodium 110mg 5%
Total Carbohydrate 20g 7%
Dietary Fiber less than 1 gram 3%
Sugars 11g
Protein 2g
|
Vitamin A 4% . Vitamin C 2%
Calcium 2% . Iron 4%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie heeds:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat  Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30g

Calories per gram:
Fat9 - Carbohydrate 4 = Protein 4





“Potato Chip Cookies”

Becky Low

Dairy Farmers of Utah

A unique cookie recipe – one that will surprise you!  Cookies are not complete without a glass of milk.  Drink milk often (3 servings a day);  but the cookies, as with all treats, enjoy them sparingly.  Recipe makes 3 dozen cookies

Ingredients:
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1
cup sugar
1/2
cup packed brown sugar

3/4
cup butter, softened

2
large eggs

1
teaspoon vanilla

1
cup chocolate chips (6 oz bag)
2
cups crushed potato chips (4 oz)
2 1/2
cups flour

1
teaspoon baking powder

1
teaspoon baking soda

Method:
Preheat oven to 350 degrees F.
Cream or beat together white sugar, brown sugar and butter.  Add eggs and vanilla and beat well; stir in chocolate chips.
Mix together potato chips, flour, baking powder and soda. Stir dry ingredients into butter and egg.  Drop by teaspoon onto un-greased cookie sheet.  Bake 10-12 minutes or until lightly browned.

Notes:
To increase flavor and interest, add 1/2 cup chopped pecans or walnuts; doing so will increase fat 1 gram, saturated fat 1 gram, and calories to 150 per cookie.
For variety, substitute 1 cup butter scotch chips for the chocolate chips and add 1 cup chopped dates.  Substitution will increase calories to 160 per cookie. 
Freeze Ahead:

Cookie dough may be frozen and baked later.  For convenience, line baking sheet or tray with plastic wrap.  Drop spoonfuls of cookie dough onto plastic wrap, as you would do if cookies were to be baked immediately.  Cover with plastic wrap, freeze.  When frozen, cookie dough may be placed in airtight freezer bag or container until ready to bake.  To bake, place frozen cookie dough on un-greased cookie sheet, cover with plastic wrap and allow to partially thaw while oven is pre-heating (10-15 minutes).  Bake at 350 degrees for 12-15 minutes, or until cooked through and lightly browned.
