Apple Sauce Cookies

125 mL
margarine

250 mL
sugar

1 egg

5 mL
vanilla

425 mL
flour

2 mL
baking powder

5 mL
baking soda

2 mL
salt

5 mL
cinnamon

2 mL
cloves and nutmeg each

125 mL
raisins

250 mL
oatmeal

250 mL
applesauce

1. Preheat oven top 190 C or 375 F.  Lightly grease cookie sheet.

2. Cream margarine with a wooden spoon.  Gradually add sugar.

3. Add egg and vanilla.  Beat well.

4. Sift together dry ingredients (except for the oatmeal) and add to creamed mixture.

5. Add raisins, oatmeal and applesauce.

6. Drop onto greased cookie sheet.

7. Bake for 15 minutes.

