Barley Chocolate Chip
Cookies

Developed by Kate Idzorek, Food Research Technician,
and Kristy Long, Extension Foods Specialist

Ingredients Method

3V cup barley flour 1. Preheat oven to 375°F.

1 teaspoon baking soda 2. Mix barley flour, baking soda

Y teaspoon salt and salt together in medium

1 cup softened butter mixing bowl. Set aside.

% cup white sugar 3. With wooden spoon, cream

% cup packed brown susar together butter, sugar, brown

9 teaspoons vanilla sugar and vanilla.

92 large egss 4. Add eggs to butter mixture,

1% cups chocolate chips beating after each one. FNH-00406

o

. Gradually add flour mixture to butter mixture and beat together.
. Stir in chocolate chips and nuts (if using).
7. Using two spoons, drop by rounded tablespoon onto ungreased cookie

Equipment sheets.

1 cup chopped nuts such as
walnuts (optional)

o

* 1 large mixing bowl (3%—4 quarts) 8. Bake for 8-10 minutes. Turn cookie sheets halfway through toaking time.
* 1 medium mixing bowl (about 9. Remove from oven and cool on cookie
9% quarts) sheet about 1 minute. Tips
° measur]ng spoons 10. Remove from cookie sheet and p|aC€ on e Instead of making cookies
* measuring cups cooling rack or paper towels until cooled. press into a greased 9x13’pan
* wooden spoon and make into cookie bars.
* cookie sheets or jellyroll pans Makes about 120 cookies Increase baking time by 15-20
e 9 spooNs minutes.
* cooling rack or paper towels e Cookies may be stored in
— freezer for up to 8 weeks.
Nutrition Facts Package in freezer bbag or
Soveaes Cot e feezer contaer
I e For a special treat, make ice

Amount Per Serving

cream sandwiches by placing

Calories 130  Calories from Fat 60 )
about % cup of ice cream

% Daily Value*
Total Fat 7g ' 1% between two cookies.

Saturated Fat 4.5g 23% ¢ Depending on the variety and
Trans Fat Og ‘ coarseness of the barley flour
Cholesterol 20mg i used, you may need to add up
Sodium 88mg 3% to 1 cup extra flour per batch

Total Carbohydrate 17g 6% .

Dietary Fiber 1g 2% of cookies. If dough feels too
Sugars 12g soft when mixing, add more
Protein 1g flour until consistency appears

Viemn Az - ViaminC % right.
Calcium 0% + lron 4%
Yoo e o Total Cost: $6.38 =
epen N o Yo ones. 2,000 2,500 Cost per serving: $0.16 o
Lo B e *Cost is based on lowest available price in Fairbanks,
= o oo Alaska in 2010. Sale prices are not included in the COOPERATIVE
Tg?e'lg;rg?bfgfrale gggs g;:a assessed prices for each ingredient. Cost is based on EXTENSISQH':!
Calories per gram: quantity of the ingredient used in this recipe.

Fat9 + Carbohydrated + Protein 4 UNIVERSITY OF ALASKA FAIRBANKS
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This material is based upon work supported by the Cooperative State Research, Education, and Extension Service,

U.S. Department of Agriculture, under Agreement No. 2003-45057-01644. Any opinions, findings, conclusions, or

recommendations expressed in this publication are those of the author(s) and do not necessarily reflect the view of
the U.S. Department of Agriculture.

For more information, contact your local Cooperative Extension Service office or Roxie Rodgers Dinstel, Extension
Faculty, Health, Home and Family Development, at 907-474-2426 or rrdinstel@alaska.edu.

Visit the Cooperative Extension Service website at
www.uaf.edu/ces or call 1-877-520-5211
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