
Tricia’s Walnut Cookies 
Prep 20 min. Bake 30 min. 
Cool 1 hr. Oven 350/300 degrees F 
Ingredients: 
A. In a large bowl, sift together 1 1/3 cup of all purpose 

flour + 1/8 tsp. salt + 1/3 tsp. baking powder + 1/3 
tsp. baking soda. 

B. In another bowl, mix 2 egg yorks with 1/2 cup 
canola oil, 1/2 cup of sugar and 1 tsp. of vanilla 
extract. 

C. Using rubber spatula, fold the wet ingredients into A 
(dry ingredients mixture), then use fork to mix the 
dough (do not use mixer). 

D. Pre-heat oven to 350 degrees F 
E. Divide and shape the mixed dough into 20 - 24 balls, 

then place walnut in the center, press down a little 
bit. 

F. On greased cookie sheet, place shaped cookie 
doughs 1/2 inch apart and bake 350 degrees for 15 
minutes, then reduce heat to 300 degrees and bake 
until golden brown.  


