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COWBOY COOKIES
2 c all-purpose flour

1/4 t salt

1 t baking soda

1/2 t baking powder

1/4 c butter (l cube)

1/2 c margarine (1 cube)

2 eggs

2/3 c brown sugar

2/3 c granulated sugar

2 c oatmeal, uncooked

1 t vanilla

1 c chopped nuts

1 12-oz package chocolate chips (2 cups)

Sift together flour, salt, baking soda and baking powder.  Cream shortenings, eggs 
and sugars togather.  Beat well.  Add flour mixture, then oatmeal.  Add vanilla, nuts 
and chocolate chips.  Drop by teaspoonfuls on greased cookie sheet.  

Bake at 350 degrees for 15 minutes.  

Makes about 5 dozen.  

May be made ahead and frozen.


