CHEESE TWISTS





2  c whole wheat flour


¼ c cornmeal


½ c parmesan cheese


1 medium egg


¾ c water





Preheat oven to 325.  Combine all ingredients except ¼ c parmesan cheese.  Knead until thoroughly mixed.  Using a teaspoon, scoop out dough and roll into quarter-sized balls.  On a lightly floured surface, roll balls into pencil-shaped sticks in extra parmesan cheese until sticks are coated.  Flatten with rolling pin or by hand.  Twist each stick 6-8 times and place on an ungreased baking sheet.  Bake approx 30 min.  Cool on pan.  Store airtight.  Yield 18 sticks





SARAH JEAN’S CROWNING CRUMPETS





2 c cornmeal


1 c cake flour


2 Tbsp vegetable oil


1 egg


2/3 c honey


1 1/3 c water


½ tsp baking powder


¼ c real bacon bits


Paper baking cups





Preheat oven to 350.  Mix all ingredients together.  Spoon into muffin pan lined with paper baking cups.  Bake approx 40-45 min.  Cool.





DOTTIE’S BANANA BISCOTTI





5 c whit flour


¼ c peanuts, chopped


½ tsp baking soda


1 med egg


¼ c vegetable oil


1 ½ c banana (pureed_


2 tsp pure vanilla


Water





Preheat oven to 325.  Mix dry, then wet ingredients until lumpy.  Add water one tsp at a time as needed.  Knead by hand on table until mixed thoroughly.  Form into logs approx 2-2 ½ inches high.  Flatten so that log is 6-7 inches  wide by 1 inch high.  Place on nonstick baking sheets.  Bake for approximately 30-40 min.  Remove and cool 10 minutes.  Slice into ½-¾ inch slices.  Place on baking sheets and bake approx 20 min or until golden brown.  Cool.  Serve!





GREAT DANISH CRUNCHIES





3 c whole wheat flour


½ c honey


¼ tsp baking powder


¼ tsp baking soda


1 Tbsp vanilla


2 Tbsp cinnamon


¾ c water





Preheat oven to 325.  Mix all dry ingredients except cinnamon.  Add wet ingredients.  Mix thoroughly.  Knead dough.  Roll out into ½ inch square patty.  Sprinkle cinnamon over entire surface.  Roll dough into a tight log.  Freeze for 30 minutes.  Slice into ½ inch pieces.  Bake on a baking sheet  35-40 minutes.  Yield 12-18 slices.





PASS-IT-ON PB WAFERS





4 c whole wheat flour


½ c cornmeal


1 medium egg


1 c peanuts


1 ¼ c peanuts, chopped


1 tsp vanilla


1 ¼ c water





Preheat oven 375.  Combine all ingredients.  Knead by hand until thoroughly mixed.  Roll into ¾ inch patty.  Cut out wafers with small round cutter (2 ½ inch) or form small balls and flatten by hand.  Bake for 50 minutes or until brown on a baking sheet sprayed with a  non-stick cooking spray.  Cool on rack.  Store airtight.  For extra treat, dip cookies into skim milk and feed.  Yield:  24 wafers





SHORT ON BREAD SHORTBREAD





½ c honey


¼ c vegetable shortening


2 tsp vanilla


2 c white flour





Preheat oven  325.  Mix honey, shortening and vanilla with flour.  Roll into golfball0size balls.  Flatten slightly and place on a baking sheet.  Bake approximately 25 min until slightly browned.  Let cool on a rack or pan then store airtight.  Yield 24 treats.





�AFTER DIN-DIN MINTY MINTS





¼ c carob chips, unsweetened


1/8 tsp pure mint oil; suggested flavors are spearmint, wintergreen and cinnamon


12 confection candy cups





Place the cups on a tray that will fit in your refrigerator.  In a small pan, on medium heat, melt carob chips.  Stir in mint oil.  Spoon ½ tsp mixture into bottom of cups.  Chill 10 minutes.  Keep mints chilled until gone.  Yield 12 mints





33rd STREET FIESTA BONES





3 Tbsp water


4 c whole wheat flour


½ c cornmeal


1 med egg


2 Tbsp vegetable oil


1 c sun-dried tomatoes


1 Tbsp onions, minced


1 Tbsp garlic, minced


1 Tbsp cilantro





Preheat oven 375.  Combine all ingredients.  Mix with spoon, then knead by hand.  Pull into ½ inch thick roll.  Cut out bone or any other fun shape with a 2 ½ in cutter.  Bake approx 50 min on baking sheet sprayed with nonstick cooking spray.  Cool on a rack. Store in a sealed container.  Party hearty.  Yield 30 bones





BANANA MUTT COOKIES





3 c bananas, mashed


1 tsp  vanilla


6 c oats


1 c peanuts, chopped


1/3 c applesauce, unsweetened





Preheat oven to 350.  Mix all ingredients together thoroughly. Use teaspoon to drop on baking sheet sprayed with a nonstick cooking spray and press flat.  Bake approx 15 min or until slightly brown.  Cool on a rack and store airtight.  Yield approx 2 dozen cookies





�APPLE CRUNCH PUPCAKES





2 ¾ c water


¼ c applesauce, unsweetened


1/8 tsp vanilla


4 c whole-wheat flour


1 c dried apple chips


1 Tbsp baking powder


1 med egg


2 Tbsp honey powder





Preheat oven 350.  Mix wet ingredients thoroughly.  Combine dry ingredients in separate bowl, mix thoroughly.  Add wet to dry and mix well, scraping sides and  bottom to be sure no dry mixture is left.  Pour into greased muffin pans.  Bake 1 ¼ hour until a toothpick comes out dry.  Store airtight.  Yield 12-14 pupcakes.





ROCKY ROADTRIP CAROB BARS





¼ c granola


¼ c peanuts, chopped


¼ c coconut


¼ c oatmeal


¼ c carob chips, unsweetened


¼ c creamy peanut butter


¾ c honey





Grind dry ingredients in food processor.  Melt the carob, peanut butter, and honey on med heat.  Mix dry ingredients into melted mixture until coated.  Pour into 8x8 pan lined with plastic wrap and chill 15 minutes.  Slice into 12 sections and serve.  Keep chilled until gone. Yield 12 bars





LIL’ GINGER’S LATE-NIGHT SNAPS





½ c vegetable oil


½ c honey


1 small egg


1 c molasses


1 ½ Tbsp dried ginger


3 c white flour


1 tsp baking soda


½ tsp baking powder


2 tsp cinnamon





Preheat oven 350.  Mix all dry ingredients well.  Add wet ingredients.  Knead thoroughly by hand.  Roll dough into quarter-size balls.  Place on a baking sheet sprayed with nonstick spray.  Flatten balls on baking sheet with fork.  Bake approx 15 min or until brown.  Cool on a rack.  Store airtight.  Yield 24 cookies.





GARDEN VEGGIE BAGEL SHMAGEL





½ c wheat flour


2 ½ c white flour


1 tsp vegetable oil


1 med egg


¼ tsp baking powder


¼ tsp baking soda


½ c carrots, chopped


½ c spinach, chopped


1 Tbsp garlic, minced


¾ c water





Preheat oven 350.   Combine dry ingredients, then add wet. Mix, then knead by hand.  Form into ping-pong-ball-size.  Flatten, then poke hole in the center.  Form into a bagel shape.  Bake for 50 min on baking sheet sprayed with nonstick spray.  Cool on rack.  Store airtight.  Yield 16 bagels





PEEK-A-POO PRETZELS





1 ½ c whole wheat flour


¼ c honey


¼ c vegetable shortening


4 Tbsp iced water


½ c peanuts, chopped





Preheat oven 300.  Combine flour, honey, and shortening until crumbly.  Add iced water, one tablespoon at a time, until mixture binds together.  Kneat until smooth.  Cut into 8 equal portions.  Roll each portion between the hands into a strip 12 inches long by ½ inch thick.  Shape into pretzel.  Place on a greased baking sheet.  Spritz pretzels with water and sprinkle with chopped peanuts.  Bake 25 min.  Pretzels will harden as they cool no pan.  Store airtight.  Yield 8 pretzels





PLEASE HOLD PEANUT BUTTER CUPS





½ c carob chips, unsweetened


6 tsp peanut butter


12 confection candy cups





Place cups on a tray that will fit in your refrigerator.  In a small pan, on medium heat, melt carob chips.  Spoon ½ tsp melted carob into each cup.  Chill 10 min.  Spoon ½ tsp peanut butter on top of chilled carob.  Spoon ½ tsp of melted carob on top of peanut butter.  Chill 10 minutes.  Peel and treat!  Keep refrigerated.  Yield 12 cups





�GET THE TUNA BALLS ROLLIN’





3 c cake flour


1 med egg


3 Tbsp cornmeal


1 6 oz can tuna packed in water, drained


¼ c parmesan cheese


2 tsp oregano


1 Tbsp vegetable oil


¾ c water





Preheat oven 350.  Combine all dry ingredients.  Add wet ingredients and mix well.  Roll into quarter-sized balls between the hands.  Place on greased baking sheet.  Bake for 30 min.  Cool on sheet.  Should still be soft after cooling.  Store airtight.  Yield 24 balls





BISCUIT BITES





Biscuits:


2 c white flour


3 tsp baking powder


¼ c vegetable shortening


2/3 c skim milk





Topping:


8 oz low fat cream cheese


4 oz mushrooms, finely chopped


½ tsp minced garlic


2 tsp parsley





Preheat oven 450.  Sift flour and baking powder into a bowl.  Cut shortening into flour until mixture looks like coarse crumbs.  Add milk and stir with fork until dough forms.  Turn onto floured surface and knead 10-20 strokes.  Roll out dough ½ inch thick, cut out circles with a biscuit cutter, and place biscuits on an ungreased cookie sheet.  To make topping, mix all ingredients together in a bowl and put about a teaspoon of topping mixture onto each biscuit.  Bake 12-15 minutes.  Cool on rack and serve.  Store leftover in a sealed container in the fridge.  Yield 20





CHEESY APPLE NIPS





3 oz low-fat cream cheese


2 oz blue cheese


4 medium apples





Beat cream cheese and blue cheese together until smooth.  Core apples and fill with cheese mixture.  Chill 2-3 hours.  Cut into wedges to serve.  Store in sealed container in fridge.  Makes 16





�
SCRUMPTIOUS SCOTTIE SCONES





2 c white flour 


2 tsp baking powder


1 Tbsp honey


¼ c vegetable oil


1 egg


½ c skim milk


1 clove garlic, minced





Preheat oven 350.  Combine flour, baking powder, and honey in a bowl.  Add oil, egg, milk, and garlic, then stir until mixed thoroughly.  Turn out dough onto a lightly floured surface and knead.  Roll out ½ inch thick, cut into 2 inch squares and place on a greased baking sheet.  Bake 15 minutes, cool on rack.  Store airtight.  Makes approx 25





CHEESE PLEASE HOUND ROUNDS





2 c white flour


½ c shredded low-fat cheddar cheese


½ c low-fat cottage cheese


1 tsp chopped cilantro leaves


1 tsp parsley flakes


2 Tbsp vegetable oil


¾ c chopped peanuts


2/3 c water





Preheat oven 375.  Mix together flour, cheeses, cilantro and parsley.  Add oil, peanuts and water and mix thoroughly.  Break off golfball0size pieces and shape into balls.  Place on greased baking sheet.  Bake 30 min.  Cool on rack.  Refrigerate.  Yield 24





POOCHIE PLEASIN’ PRETZELS





1 package active dry yeast


1 ½ c warm water


1 Tbsp honey


4 c white flour


1 egg, beaten





Preheat oven 375.  In a large bowl, dissolve yeast in warm water.  Add honey and enough flour to make a soft dough and knead for 6-8 minutes until smooth.  Pinch off about 2 tablespoons of dough for each pretzel.  Roll out dough using the palm of your hand into long pencil like shapes about 12 inches long and ½ inch thick.  Shape into  pretzel twists and place on greased baking sheet.  Brush with beaten egg.  Bake 20 min, cool on rack.  Store airtight.





�CORGI CRUMPETS





2 ½ c cornmeal


1 ½ c white flour


2 Tbsp vegetable oil


1 egg


¾ c honey


½ tsp baking powder 


1 1/3 c water


�Preheat oven 350.  Mix all ingredients thoroughly.  Spoon into muffin pans ¾ full.  Bake 35 minutes then cool on a rack and serve.  Store airtight.  Yield 24





GRANDPAW’S SPICE COOKIES





½ c honey


¾ c unsweetened applesauce


¼ c molasses


1 egg


2 ¼ c white flour


2 tsp baking soda


1 tsp ginger


1 tsp cinnamon


½ tsp ground cloves


½ c chopped peanuts





Preheat oven 350.  Mix together honey, applesauce, molasses, and egg in a bowl.  IN separate bowl, combine flour, baking soda, and spices, then stir into the wet mixture.  Drop teaspoonfuls of the mixture onto a greased baking sheet.  Sprinkle a few peanuts on top and pat down gently with your hand.  Bake 8-10 min then cool on rack.  Store airtight.  Yield approx 25





COLD NOSE COCO LOCO BARK BARS





7 oz canned unsweetened fruit cocktail


3/8 c honey


1 egg


½ tsp vanilla


1 1/8 c white flour


¾ tsp baking soda


½ c unsweetened shredded coconut


¼ c chopped walnuts





Preheat oven 350.  Drain fruit cocktail and set aside.  In a large bowl, combine honey and eggs.  Add fruit cocktail and vanilla and mix thoroughly.  Combine the flour and baking soda in separate bowl, then add to wet mixture and stir well.  Pour into a greased 8x8 pan and sprinkle the top with coconut and walnuts.  Bake 20-25 minutes, then cool and cut into bars.  Store airtight.  Yield 12 bars


�HOWLIN’ HULA COOKIES





8 oz canned unsweetened crushed pineapple


¼ c vegetable oil


1.4 c honey


1 egg


1 tsp vanilla


2 c white flour


1 ½ tsp baking powder


¼ tsp baking soda





Preheat oven 350.  Drain pineapple and set aside.  In a mixing bowl, combine oil and honey.  Add egg, pineapple, and vanilla and mix thoroughly.  Combine flour, baking powder and baking soda in a separate bowl.  After blending, add this to wet mixture and stir well.  Drop tablespoonfuls of the mixture onto a greased baking sheet.  Bake 20 minutes.  Cool on rack.  Store airtight.  Yield 20 tropical treats.





BAKERY FRIESH CAROB CAKES





½ c honey


2 c white flour


½ c low-fat mayonnaise


3 Tbsp carob powder


2 tsp baking soda


1 c warm water


1 tsp vanilla





Preheat oven 350.  Blend together all ingredients very thoroughly.  Grease a muffin tin and fill each tin half full with the mixture.  Bake for 25 minutes or until a toothpick comes out clean.  Store airtight.  Makes 12.





LAZY BONES CAROB BALLS





1 c carob powder


1 c skim milk


2 Tbsp honey


1 tsp vanilla


3 c bran flake cereal





In a large bowl, combine carob, milk, honey, and vanilla.  Add bran flakes and mix thoroughly.  Break off golf ball-size pieces and form into balls.  Place balls in a sealed container and refrigerate for at least 1 hour before serving.  Store airtight in fridge.  Yield 20.





�BANANA MUTT COOKIES





1 ½ c ripe mashed bananas


½ tsp vanilla


3 c oats


½ c chopped peanuts


¼ c applesauce





Preheat oven 350.  Mix all ingredients together thoroughly.  Drop spoonfuls of the mixture on and ungreased baking sheet and flatten with fork.  Bake approx 15 minutes.  Cool on rack.  Store airtight.





WOOF WOOF WAFFLES





4 c whole wheat flour


½ c cornmeal 


1 egg


2 Tbsp vegetable oil


1 ¾ c water





Preheat oven 325.  Mix all ingredients together then turn out on a lightly floured surface and knead well.  Roll out dough to ½ inch thick and cut out 8-inch squares.  Place each square on an unplugged waffle iron and press down the dough in order to make the waffle impression.  Place waffles on a greased baking sheet and bake 1 hour.  Cool and serve each waffle broken into quarters.  Store airtight.  Makes 12 waffles.





CORN DOGS





2 c cornmeal


3 Tbsp vegetable oil


½ c cooked rice


1 clove garlic, minced


1 ½ c water





Preheat oven 350.  Place cornmeal, oil, rice, and garlic in a bowl.  In a saucepan, bring water to a boil and pour over the cornmeal mixture and stir well.  Form the mixture into 3-inch patties in your hands.  Place on a baking sheet and bake 30 minutes.  Cool and serve.  Store airtight in the fridge.  Makes 12.





�PARLEZ-VOUS PIZZA





Crust:


3 ¼ c white flour


¼ c cornmeal


¼ c vegetable oil


1 egg


1 tsp baking soda


1 c water





Topping:


½ c tomato puree


1/8 c minced garlic


¼ c diced mushroom


¼ c shredded parmesan cheese


¼ c shredded mozzarella cheese


1 tsp oregano


¼ c sundried tomatoes





Preheat 325.  Make crust by mixing all ingredients thoroughly in large bowl.  Turn out onto lightly floured surface and knead.  Roll out dough, place on a greased 10-inch pizza pan and bake 25-30 minutes.  For topping, spread tomato puree evenly on the cooled crust and sprinkle the rest of the toppings over pizza.  Return to oven for 20 minutes.  Cool and cut into 8 wedges.  Store any unused portions in the fridge.





FIESTA BONES





1 ¾ c water


4 c whole wheat flour


½ c cornmeal


1 egg


2 Tbsp vegetable oil


1 c sundried tomatoes


1 Tbsp minced garlic


1 Tbsp cilantro


1 Tbsp parsley





Preheat oven 375.  Combine all ingredients in a large bowl, mixing well, then knead by hand to form a stiff dough.  Roll out dough to ½ inch thick and cut out bones or other shapes with a 2 ½ inch cutter.  Place bones on greased baking sheet and bake for 50 minutes.  Cool completely before serving and store airtight.  Makes 30 bones.





�FLEAS NAVIDAD NIBBLERS





2 Tbsp honey


2 ¾ c water


¼ c unsweetened applesauce


1/8 tsp vanilla


1 egg


½ c chopped peanuts


4 c whole wheat flour


1 Tbsp baking powder


1 Tbsp cinnamon


1 Tbsp nutmeg





Preheat oven 350.  In a bowl, mix honey, water, applesauce, vanilla, and egg.  In a separate bowl, mix dry ingredients.  Add wet ingredients to the dry ingredients and stir, mixing well.  Spoon into a greased muffin tin, filling each cup 2/3 full.  Bake 35 minutes.  Store airtight.  Yield 16 muffins





HOWL-O-WEEN TRICKING TREATS





2 ½ c water


½ c canned pumpkin


1/8 tsp vanilla


1 egg


4 c whole wheat flour


¼ c raisins


¼ c chopped pecans


1 Tbsp baking powder


¼ tsp nutmeg


¼ tsp cinnamon


¼ c oats





Preheat oven 350.  In a bowl, mix water, pumpkin, vanilla and egg thoroughly.  Combine flour, raisins, pecans, baking powder, nutmeg, and cinnamon in a separate bowl, stirring well.  Add wet ingredients to dry and mix well, making sure no dry mixture is left.  Spoon into a greased muffin tin, filing each cup completely.  Sprinkle the top of each muffin with oats and bake for 1 ¼ hours.  Cool completely and store airtight.  Makes 14





�HANUKKAH NOSHERS





½ c unsweetened applesauce


1 egg


½ c natural peanut butter


1 tsp vanilla


1 ¼ c water


4 c whole-wheat flour


½ c cornmeal


½ c quick-cook oats


¼ c chopped peanuts





Preheat oven 350.  In a large mixing bowl, combine wet ingredients.  IN a separate bowl combine dry ingredients.  Add dry to wet and mix well.  Turn dough onto a floured surface and kneat until thoroughly mixe3d together.  Roll out dough ¼ inch thick and cut out shapes.  Place on greased baking sheet and bake for 45 minutes.  Cool on a rack before serving.  Store airtight.  Makes about 30.





YAPPY NEW YEAR YUM YUMS





2 Tbsp honey


2 ¼ c water


¼ c unsweetened applesauce


1/8 tsp vanilla


1 egg


4 c whole wheat flour


1 c dried apple chips


1 Tbsp baking powder


1 Tbsp cinnamon


1 Tbsp nutmeg





Preheat oven 350.  In a bowl mix wet ingredients.  Combine dry ingredients separately and mix well  Add wet to dry and mix well, scraping sides and bottom of bowl to make sure no dry mixture is left.  Spoon into greased muffin pans ¾ full and bake approx 1 hour.  Cool and store airtight.  Makes 12.





�THANKSGIVING TURKEY GOBBLERS





1 c ground turkey


2 c white flour


1 c cornmeal


1 egg


3 Tbsp vegetable oil


¾ c water


2 tsp tarragon





Preheat oven 375.  In a frying pan, cook ground turkey, crumble into small pieces, and set aside on a paper towel.  Combine flour and cornmeal in large bowl.  In separate bowl, beat egg, oil, and water, then add tarragon.  Add dry ingredients to wet and mix well.  Fold in ground turkey and mix again.  Turn dough out on a lightly floured surface and knead until thoroughly mixed together.  Roll out dough to ½ inch thick and cut out shapes.  Place on a greased baking sheet and bake 15 minutes or until firm.  Cool and serve.  Store in fridge.  Makes 24.





BATH BRIBES





1 egg


1 ¼ c skim milk


¼ c vegetable oil


1 ½ tsp baking powder


½ tsp baking soda


1 ½ c whole-wheat flour


½ c bran flakes


½ c raisins


¼ c pecans





Preheat oven 37.  In a mixing bowl, combine egg, milk, and oil.  Stir in baking powder, baking soda, and bran flakes.  Mix well, then fold in raisins and pecans.  Spoon into a greased muffin tin so cups are ¾ full and bake 25 minutes.  Cool before serving.  Store airtight.  Yield 10.





SIMPLE SIMON’S BIRTHDAY BONES





2 c whole wheat flour


1 Tbsp baking powder


1 c natural peanut butter


1 c skim milk





Preheat oven 375.  In a bowl, combine flour and baking powder.  In another bowl, mix PB and milk.  Add wet mixture to dry and mix well.  Turn dough out on a lightly floured surface and knead.  Roll out to ¼ inch thick and cut out shapes.  Place on a greased sheet and bake for 20 minutes or until lightly brown.  Store airtight.  Makes about 30 large bones.


GRADUATION GOOD DOG GOODIES





4 c whole wheat flour


½ c cornmeal


1 egg


¼ c natural peanut butter


1 ¾ c water





Filling:


12 oz low-fat cream cheese


1 tsp vanilla





Preheat oven 350.  Mix flour cornmeal, egg, peanut butter, and water in a large bowl and stir.  Turn out onto a lightly floured surface and knead until thoroughly mixed into a ball of dough.  Roll out the dough to about  1/8 inch thick and cut out rectangles 6’x1 ½’.  Place on greased baking sheet and bake 45 minutes.  After bars have cooled, mix cream cheese and vanilla and spread a small amount between two bars and press together.  Store sealed in fridge.  Makes 25





Variation:  replace pb with ¼ c carob chips, or alternatively with ¼ c chopped sundried tomatoes, 1 Tbsp oregano and 1 Tbsp minced garlic





LET ‘EM EAT CAKE





2 c water


¼ c mashed banana


1/8 tsp vanilla


1 egg


2 Tbsp honey


3 c whole-wheat flour


1 c dried bananas


½ Tbsp baking powder





Frosting:


8 oz low-fat cream cheese


3 tsp carob powder


1 tsp vanilla





Preheat oven to 350.  IN a bowl, mix together water, bananas, vanilla, egg, and honey.  In a separate bowl, combine flour, dried bananas and baking powder.  Mix thoroughly.  Add wet ingredients to dry and mix well.  Pour into an 8-inch greased cake pan and bake 45 minutes or until toothpick inserted in center comes clean.  To make the frosting, beat all ingredients together in a small bowl until smooth.  Spread over the cake and decorate it with pieces of crushed dried banana.  Store airtight.  Makes 8 slices.





�DOCTOR FEELGOOD’S FEEL BETTER MUFFINS





1 c cooked rice


1 c skim milk


2 Tbsp vegetable oil


1 c white flour


1 Tbsp baking powder


1 clove garlic, minced


3 egg whites





Preheat oven 350.  In a bowl, combine rice, milk, and oil.  Add flour, baking powder and garlic, stirring well.  In a separate bowl, beat egg whites until stiff then fold into the rice mixture.  Spoon into a muffin tin so that cups are half full and bake 25 minutes.  Store airtight.  Yield 18 muffins.





PARTY HEARTY MIX-IT-UP MIX





½ c vegetable oil


½ c honey


1 tsp vanilla


1 egg


4 tsp skim milk


2 ½ c whole wheat flour


1 tsp baking powder


½ tsp ground ginger





Preheat oven 375.  Mix oil, honey, vanilla, egg, and milk in bowl.  In a separate bowl, mix flour, baking powder, and ginger.  Combine dry with wet and stir thoroughly.  Knead the dough on a lightly floured surface.  Roll ¼ inch thick and cut into shapes.  Place on a greased cookie sheet and bake 15 minutes.  Cool on rack and store airtight.  Makes 42.




















