E These signature sweet, sunflower cookies are delicious any ﬁ-: c‘dgaﬂ are Packod
, ‘ with magnesium, B vitamins, and protein — all cx’crcmclg bcncﬂaalingis and women. Ti‘naq
# are msplrcd bﬂ thc sunﬂowcr cakcs Native warriors rcllcd on !'or slrc:g:h a'\d cn&lzncc.

I

.| cup nut butter, or Sunny Butter

A cup maplc syrup or honcg to taste
v Pinch of salt i.
v Yacup cornmeal 3

Preheat the oven to 350°F. Ina small bowl, stir togethcr the Sunng Butter,
maPIc syrup, and salt, addinga little warm water if the dough is too stiff. Using a
tablcspoon SCOOp up balls of the mixture and roll in the cornmeal. Place on a cookie sheet 3
and flatten sllghtlg with your hand. Bake the cookies until Just 1Clrm about 8 to 10 minutes. 3

= Remove and set ona rack to cool. Makes about 1 dozen cookies.

i h;V

Sunny Butter

Use this delicious sprcad in cookies and granola, and as the base for several 5Prcads. Store it %

in a covered container in the re{:rigcrator for about a month.

v 4 cups unsalted toasted sunflower seeds
v 2 teasPoons smoked salt or coarse salt to taste
v 2 cups honcg or maPlc syrup

Workmg n batclnes Put 1 cup of the sunflower sccds into a food Proccssorﬁttcd with a s‘\a:t

blade and ind. Add ¥ tcasPoon salt and Y cup of the honey or maplc sy'upaid Proccs
until a ball forms. Remove and rePcat Makes about 5 cups.
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