Oatmeal Cookies (no rice, corn, dairy)
(adapted from GIG winning Healthy Recipes contest, GIG Quarterly, Summer 2008)
Ingredients:

½ cup vegetable shortening (I use Spectrum Organic)

½ cup Earth Balance Buttery Sticks

1 cup brown sugar

¼ cup white sugar

2 eggs, 1 egg white

1 teaspoon vanilla

1 ½ cup Gluten Free Flour Blend (I use light bean: equal parts garfava, tapioca, potato starch)

1 teaspoon baking soda

1 teaspoon cinnamon

1 teaspoon xanthan gum

½ teaspoon salt

4 cups gluten free oats

2 cups raisins

1.  Cream shortening, Earth Balance, and sugars until creamy.  Add eggs and vanilla.

2. Combine dry ingredients in separate bowl and add to shortening bowl.  Mix well.
3. Add Oats and raisins and mix well.  Roll into balls with wet hands and place on ungreased cookie sheet.  Bake for 10-12 minutes at 350F.  Makes 5 dozen.  Baked cookies freeze well.
