COOKIES AND BARS

OATMEAL COOKIES
1 c. shortening 3/4 c. walnuts, finely
1 c. granulated sugar chopped
1/2 brown sugar 1t. vanilla
1-1/2 c. flour 1 c. chocolate chips
1t. soda 1 c. raisins
1 t. cinnamon 1 c. date nuts, chopped

1-1/2 c. quick rolled oats

Cream together shortening, granulated sugar and brown
sugar and add one beaten egg. Sift together flour, soda and
cinnamon and add to shortening and sugar mixture. Then
add quick rolled oats, walnuts, vanilla, chocolate chips,
raisins and date nuts. Chill for one hour. Put walnut sized
pieces on a greased cookie sheet. Butter the bottom of a
small glass, dip it in granulated sugar and flatten out the
pieces. Re-sugar the bottom of the glass as needed. Bake at
350° for 10 minutes.

Nancy Johnson

SUGAR COOKIES
1 c. butter 1t. vanilla
1 c. vegetable oil 4 c. flour
1 c¢. granulated sugar 1 t. baking soda
1 c. powdered sugar 1 t. cream of tarter
2 eggs 1t salt

Cream butter, oil and sugars. Add vanilla and eggs. Sift dry
ingredients together and add to sugar mixture; blend well.
Drop by teaspoonful onto ungreased cookie sheet and press
down with bottom of glass dipped in sugar. Bake for 10 to
12 minutes at 350° until lightly golden.
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