Confetti Cookies

Ingredients:

3/4 cup fat-reduced margarine suitable for baking, such as Fleischmanns®, softened 
3/4 cup sugar 
1 egg 
1 tsp vanilla extract 
2 cups all-purpose flour 
2 tsp baking powder 
1/2 tsp baking soda 
2 tsp cinnamon 
1/4 tsp nutmeg 
1 cup grated, unpeeled cucumber 
1 cup shredded carrots 
3/4 cup raisins 

Instructions:

Preheat oven to 375°F. Beat together margarine and sugar. Add egg and beat until well blended. Stir in vanilla. Sift the flour, baking powder, baking soda, cinnamon and nutmeg into batter; mix thoroughly. 

Stir in cucumber, carrots, and raisins. Drop by teaspoonfuls onto ungreased baking sheet. Bake for 15 to 17 minutes, or until delicate golden brown. 

Nutritional Information:

Nutritional Information (per two cookie serving): 75 Cal; 2 g Total Fat (<1/2 gm Sat Fat); 13 g Carb; 7 mg Cholesterol; 73 mg Sodium; 17 mg Calcium; 1 g Protein. 

Dietary Exchanges: 1 Starch/Bread; 1/2 Fat. 

