Almond-Cranberry Quinoa Cookies
375 mL
flour

5 mL
kosher salt

2 mL
baking powder

2 mL
baking soda

125 mL
margarine

60 mL
sugar

60 mL
brown sugar

60 mL
honey

2
eggs

5 mL
vanilla extract

2 mL
almond extract

250 mL
cooked quinoa, cooled

250 mL
oats

250 mL
dried cranberries

125 mL
slivered unsalted almonds

1.  To cook quinoa:  in a fine sieve rinse 80 mL quinoa.  Place quinoa in a small pot, add 160 mL water and a pinch of salt.  Bring to a boil.  Cover and reduce to low.  Cook for 15-20 minutes.  Once cooked spread out onto a cookies sheet and let cool.
2.  Preheat oven to 375 F.  Lightly grease cookie sheets.
3.  In a medium bowl, combine flour, salt, baking powder, and baking soda.
4.  In a large bowl, cream together margarine, both sugars and honey.
5.  Add eggs and extracts.  Beat well.
6.  Add flour mixture 125 mL at a time.  Combine well after each addition.
7.  Stir in cooked quinoa, oats, cranberries and almonds.
8.  Drop by teaspoons onto cookie sheets.  Bake for 12-15 minutes or until golden brown.  Cool for 5 minutes.  Store in an airtight container at room temperature for 1 day, or freeze for up to 1 month.

