When you just can’t get enough
pumpkin: A pumpkin cookie recipe

A few weeks ago a friend made us a chicken pot pie. It was delicious, and I definitely
need to get the recipe so we can have it again.

I have had the empty pie plate sitting here
waiting for a chance for me to make
something to fill and return it. I knew just
what [ wanted to bake, and I finally had time
to make them: pumpkin cookies.

While they were cooking, Daniel came running into the kitchen to peek through the
oven’s glass doors.

“Do they really look like pumpkins?” he asked.

No, no, they don’t. And he’s not the first child in my life to be disappointed to see
these shapeless mounds on the cooling racks instead of grinning jack-o-lanterns. But
if you like not the look, but the taste of pumpkin, these are for you. Just make sure
you bake enough. I almost always make a double batch so we have some to share.

Ingredients

Y cup butter

1 cup canned pumpkin
1 tsp vanilla extract

1 tsp baking powder

1 tsp baking soda
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1 tsp cinnamon
1 %2 cups sugar
1 egg

2 Y cups flour

1 cup semi-sweet chocolate chips (optional)

Directions

Cream the butter and sugar. Beat in the egg,
pumpkin, and vanilla. Stir in the cinnamon,
baking soda, and baking powder. Stir in flour
and mix well. It will be a strange orange
mess, but forge ahead. Add the chocolate
chips, if desired.

Drop by teaspoonful onto a greased (or parchment papered) cookie sheet. Bake at
350 for about 15 minutes. Cool on a wire rack. Makes about 6 dozen small cookies or
fewer large, soft cookies that take more like 20 minutes to cook. We tend to make
ours larger here. I don’t think there’s a wrong way to bake a pumpkin cookie.

Besides, with a pumpkin cookie in hand, how can you feel anything but grateful?

Enjoy!



