Mole Hole Cookies

Chocolate Chip Cookie Ingredients

• 3/4 cup sugar
• 3/4 cup packed brown sugar
• 1 cup butter, softened
• 2 large eggs,beaten
• 1 teaspoon vanilla extract
• 2 1/4 cups all-purpose flour
• 1 teaspoon baking soda
• 3/4 teaspoon salt
• 2 cups semisweet chocolate chips


Preheat oven to 375 degrees.  Mix sugar, brown sugar, butter, vanilla and eggs in a large bowl by hand.  Stir in flour, baking soda, and salt.  The dough will be very stiff.  Stir in chocolate chips if desired. 

Drop dough by rounded tablespoonfuls 2 inches apart onto ungreased cookie sheet.  

Bake 8 to 10 minutes or until light brown.  

 
 
Oatmole Sugar Cookies


Submitted by Jennifer Esch


SI units


226.5 g granulated sugar		2 eggs			0.25 ml baking powder


181 g brown sugar			0.25 ml salt		0.5 ml cinnamon


0.82 L oatmole			0.5 ml vanilla		0.55 L shortening


0.5 ml baking soda			170 g flour


English units


1 c granulated sugar		2 eggs			½ tsp baking powder


1 c brown sugar		½ tsp salt		1 tsp cinnamon		3 c oatmole


1 c shortening			1 tsp baking soda	1 ½ c flour			1 tsp vanilla





Cream sugars with shortening, add eggs.  Sift baking powder, soda, cinnamon, and flour together.  Combine dry ingredients with creamed mixture.  Stir in oatmole and add vanilla.  Form into balls the size of walnuts.  Roll in sugar.  Bake at 350°F for 8 to 10 minutes.   �
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