OLD FASHIONED OATMEAL COOKIES

1% C (2 % sticks) margarine/butter 1% Call purpose flour
% C firmly packed brown sugar 1 t baking soda

% C sugar 1t salt

1egg 3 C uncooked whole
1t vanilla (not instant) oats

Preheat oven to 375. Beat margarine/butter and sugars until fluffy. Beatin egg
and vanilla. Combine flour, soda and salt; mix well. Stir in oats.

Drop by rounded tablespoonfuls onto ungreased cookie sheet. Bake 8 to 9
minutes for a chewy cookie, 10 to 11 minutes for a crisp cookie. Cool 1 minute on
cookie sheet; remove to wire rack. Store tightly covered. 4 % dozen.
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~ EASY COOKING DIRECTIONS UNDER LID
' QUAKER'S BEST OATMEAL COOKIES

1-1/4 (2-1/2 sticks) 1 teaspoon salt
. cups margarine (optional)
\ 3/4 cup firmiy packed 1 teaspoon cinnamon
‘ brown sugar ‘opﬂml)
| 1/2 cup granulated sugar  1/4 teaspoon nutmeg
1 e0g 3 cugs Guokor Onte
| g erpacs vanliia (quiek or old fashioned,

1-1/2 cups ali-purpose flour
1 teaspoon baking soda

Heat oven to 375°F. Beat margarine and sugars until
. fluffy. Beat in egg and vanilla. Add combined flour,
| baking soda, salt ard spices; mix well. Stir in oats. )
' Drop by rounded tablespoonfuls onto ungreased
| Cookie sheet. Bake § to 9 minutes for a chewy
| cookie, 10 to 11 minutes for a crisp 1
' cookie. Cool 1 minute on cookie

sheet; remove to wire rack. | "

Store tightly covered. =

4-1/2 DOZEN 7
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- Submitted by Sherri Steadham




