Frank’s Favorite Oatmeal Cookies[image: image1.wmf]
Blend with mixer:
1cup white sugar




1cup brown sugar




2 eggs 




1cup No Trans Fat Margarine (Ex: Smart Balance)

Add & mix:

1cup white flour




1cup whole wheat flour




1teaspoon baking soda




1teaspoon vanilla




3cups Quick Oatmeal

Stir in by hand:
1cup Semi-sweet chocolate chips 




1cup English walnuts




1cup hickory nuts, black walnuts, or pecans




2 cups raisins

Roll dough into a ball, flatten slightly, place on an ungreased cookie sheet. Bake at 350 degrees until only lightly browned. Do not overbake!  Makes 3 dozen cookies. Freeze. Enjoy with coffee or milk, or take them to the next bake sale!

Note: I have been baking these cookies for Frank for over 20 years. The recipe has been adjusted several times, it now contains no trans fat. These cookies are a good source of fiber, monounsaturated fat, and antioxidants! They are not low calorie, and never will be. To reduce calories, eat just one! Enjoy!  Connie 2-6-01

