
Rules For The Kitchen!
1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are  finished.

Cookin’ FunCookin’ Fun
Iced Pumpkin Cookies
2 1/2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
2 teaspoons ground cinnamon
1/2 teaspoon ground nutmeg
1/2 teaspoon ground cloves
1/2 teaspoon salt
1/2 cup butter, softened
1 1/2 cups white sugar
1 cup canned pumpkin puree
1 egg
1 teaspoon vanilla extract

Preheat oven to 350 degrees.  Combine flour, baking powder, bak-
ing soda, cinnamon, nutmeg, ground cloves, and salt; set aside.   In
a medium bowl, cream together the 1/2 cup of butter and white sugar.

Add pumpkin, egg, and 1 teaspoon
vanilla to butter mixture, and beat
until creamy. Mix in dry ingredients.
Drop on cookie sheet by table-
spoonfuls; flatten slightly.   Bake for
15 to 20 minutes in the preheated
oven. Cool cookies, then drizzle
glaze with fork. 
To Make Glaze: Combine confec-

tioners' sugar, milk, 1 tablespoon
melted butter, and 1 teaspoon
vanilla.   Add milk as needed, to
achieve drizzling consistency.

Chocolate Pumpkin Muffins
1 1/2 cups all-purpose flour
1/2 cup sugar
2 teaspoons baking powder
1/2 teaspoon cinnamon
1/2 teaspoon salt
1 cup milk
1/2 cup cooked pumpkin puree
1/4 cup of butter, melted
1 medium egg
6 ounces semisweet chocolate chips
1/4 cup finely chopped nuts - optional

Preheat oven to 400° degrees.  In a large mixing bowl, combine flour,
sugar, baking powder, cinnamon, and salt. Form a well in the center.  In a
small bowl, combine milk, pumpkin, butter and egg. Add to the well in the
flour mixture and stir until lightly mixed. Add chocolate chips and stir until the
mixture is moistened.  Spoon mixture into greased muffin cups, filling each
¾ full. Sprinkle 1 teaspoon of chopped nuts over each muffin.  Bake 20 min-
utes, then remove from oven and cool for minutes. Remove from pans and
allow to completely cool on racks.

Icing
2 cups confectioners' sugar
3 tablespoons milk
1 tablespoon melted butter
1 teaspoon vanilla extract
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