Wheels of Steel

½ cup butter

½ cup peanut butter

1 cup brown sugar or ½ cup honey

1 egg

1 tsp vanilla

¾ cup whole wheat flour

¼ cup wheat germ

½ cup non-fat dry milk powder

¾ tsp sea salt

¼ tsp baking powder

¼ tsp baking soda

3 Tbsp milk

1 cup quick oats

1 cup raisins

5 Tbsp sesame seeds

Cream butter, peanut butter and sugar together until light.  Beat in egg and vanilla. 

Combine WW Flour, wheat germ, milk solids, salt, baking powder and soda.  Stir into creamed mixture.  

Add milk oats and raisins and mix well.  

Spread into circles on oiled baking sheet and sprinkle with seeds (or just add the seeds into the dough).

Bake 8 minutes at 375 F.

Cool on pan for 5 minutes before removing.

