



Date Nut Chews


From Lucky’s Natural Foods 


Judy & Johns Favorite!





2 Amish eggs


¾ tsp. Celtic Brand Sea Salt


½ tsp. FlovorOrganics Brand almond extract


½ cup Wholesome Brand organic sugar


½ cup Wholesome Brand organic corn syrup


1 cup Lucky’s Brand dates


1cup Lucky’s Brand Walnuts


¾ cup King Arthur Brand all purpose flour


1/3 cup Wholesome Brand organic powdered sugar


Beat eggs, salt & almond extract until light. Gradually beat in sugars then the remainder ingredients. Put in 2- 8” greased pans. Cook at 375 degrees for 20-25 minutes. Remove, cut into squares and roll into balls. Roll in powdered sugar while still warm.























Date Nut Chews


From Lucky’s Natural Foods 


Judy & Johns Favorite!





2 Amish eggs


¾ tsp. Celtic Brand Sea Salt


½ tsp. FlovorOrganics Brand almond extract


½ cup Wholesome Brand organic sugar


½ cup Wholesome Brand organic corn syrup


1 cup Lucky’s Brand dates


1cup Lucky’s Brand Walnuts


¾ cup King Arthur Brand all purpose flour


1/3 cup Wholesome Brand organic powdered sugar


Beat eggs, salt & almond extract until light. Gradually beat in sugars then the remainder ingredients. Put in 2- 8” greased pans. Cook at 375 degrees for 20-25 minutes. Remove, cut into squares and roll into balls. Roll in powdered sugar while still warm.











Date Nut Chews


From Lucky’s Natural Foods 


Judy & Johns Favorite!





2 Amish eggs


¾ tsp. Celtic Brand Sea Salt


½ tsp. FlovorOrganics Brand almond extract


½ cup Wholesome Brand organic sugar


½ cup Wholesome Brand organic corn syrup


1 cup Lucky’s Brand dates


1cup Lucky’s Brand Walnuts


¾ cup King Arthur Brand all purpose flour


1/3 cup Wholesome Brand organic powdered sugar


Beat eggs, salt & almond extract until light. Gradually beat in sugars then the remainder ingredients. Put in 2- 8” greased pans. Cook at 375 degrees for 20-25 minutes. Remove, cut into squares and roll into balls. Roll in powdered sugar while still warm.








Date Nut Chews


From Lucky’s Natural Foods 


Judy & Johns Favorite!





2 Amish eggs


¾ tsp. Celtic Brand Sea Salt


½ tsp. FlovorOrganics Brand almond extract


½ cup Wholesome Brand organic sugar


½ cup Wholesome Brand organic corn syrup


1 cup Lucky’s Brand dates


1cup Lucky’s Brand Walnuts


¾ cup King Arthur Brand all purpose flour


1/3 cup Wholesome Brand organic powdered sugar


Beat eggs, salt & almond extract until light. Gradually beat in sugars then the remainder ingredients. Put in 2- 8” greased pans. Cook at 375 degrees for 20-25 minutes. Remove, cut into squares and roll into balls. Roll in powdered sugar while still warm.


























