
 
 

CRITTER HAVEN 
 

Recipe of the month 
 

 
Howlin’ Hula Cookies 

 

8 Ounces Canned Unsweetened Crushed Pineapple 
¼ Cup Vegetable Oil  

¼ Cup Honey 
1 Egg 

1 Teaspoon vanilla 
2 Cups White Flour 

1 ½ Teaspoons Baking Powder 
¼ Teaspoon Baking Soda 

 

• Preheat oven to 350 degrees. 
• Drain pineapple and set aside. 
• In a mixing bowl, combine oil and honey. Add 

egg, pineapple and vanilla and mix thoroughly. 

• Combine flour, baking powder and baking soda 

in a separate bowl. After blending, add this into 

the wet mixture and stir well. 

• Drop tablespoonfuls of the mixture onto a 

greased baking sheet and bake for 20 minutes. 

Cool on a rack, then serve. Store in a sealed 
container. 


