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Desserts/Mrs Ks Oatmeal Cookies

4.
5.
6.

Stir in (D), mix well by hand.

Drop by large tablespoonfuls onto ungreased cookie sheet.

Bake 350F about 10-13 minutes, depending on the size of the cookie. Remove from oven
when they are light brown in color so they don't get too hard.

7. Cool a few minutes on the cookie sheet and remove.
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From the kitchen of David and Jennifer Deaven




