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COOKIE MAKER’S SPECIAL

Name:  DONNA MAHER
Category:  Cookie Maker’s Special

Base:  Lackland AFB
Recipe Name:  COCONUT ISLAND BARS
Ingredients:

Crust:  




Filling:
1 Cup Butter (softened)


12 Oz Cream cheese (softened)
¾ Cup Sugar




2 Tbs Butter
¾ Cup Lt Brown Sugar (packed)

14 Oz Sweetened Condensed Milk
1 tsp Coconut Extract


¾ Cup Coconut
2 Eggs





1 tsp Coconut Extract
2½ Cups Flour





1 tsp Baking Soda



Topping:
½ tsp Salt




1 Cup Coconut Extract






1 Cup Sliced Almonds (toasted)






2 Cups Semi-sweet Choc Chips






1 tsp Shortening
(Cont’d) COCONUT ISLAND BARS
Mixing/Baking Instructions: 

Preheat oven to 350˚
Crust:  Cream together and mix well, butter, sugars, extract, and eggs.  Combine flour, salt and baking soda, and add to creamed mixture.  Spread into ungreased 13x18 cookie sheet.  Bake 15-20 minutes, until golden brown and cool.  Cream together cream cheese, condensed milk, extract, coconut and spread over cooled crust.  Topping:  Place chocolate chips and shortening in microwave-safe bowl, melt on high 1 minute.  Increase time as needed, drizzle over filling and top with toasted coconut and almonds.  Refrigerate 4-8 hours.  Keep in airtight container and refrigerate.  Yield 36-40 bars.
Name:  JODI MAYBERRY
Category:  Cookie Maker’s Special

Base:  Charleston AFB
Recipe Name:  PEANUT BUTTER/CHOCOLATE CHIP
Ingredients:  
1 Cup Butter




2 Eggs
½ tsp Salt




1 Cup Peanut Butter

1 tsp Baking Soda



2 Cups Flour

1 Cup Sugar




1 Bag Chocolate Chips

1 Cup Brown Sugar

Mixing/Baking Instructions: 

Preheat oven to 350˚
Bring ingredients to room temperature for easier mixing.  Combine butter, sugars, salt, and eggs in large bowl.  Mix well and add peanut butter.  Combine flour and baking soda; add half to butter and sugar mixture, mix well.  Add remaining flour and mix well.  Add chocolate chips, cover and chill 10 minutes before baking.  Line cookie sheets with parchment paper, for better results.  Bake cookies 20 minutes or longer for crunchier cookies.  Cool on wire rack.
Name:  SCOTTI SMITH
Category:  Cookie Maker’s Special

Base:  Shaw AFB
Recipe Name:  DENALI COOKIES DROPS
Ingredients:

3 Cups Flour




3 Tbs Milk 
1 tsp Salt




3 Eggs


1 tsp Cinnamon



3 Cups Coconut 

1 Tbs Baking Soda



3 Cups Uncooked Oatmeal 

1 Tbs Baking Powder



2 Cups Chopped Pecans (opt)


1½ Cups Butter Flavored Crisco

1 Bag Semi-sweet Choc Chips (10oz) (opt)
3 Cups Lt Brown Sugar


1 Bag White Choc Chips (10oz) (opt)
1 Tbs Vanilla




2 Cups Dried Cranberries chopped (opt)
Mixing/Baking Instructions: 

Preheat oven to 350˚
Mix all dry ingredients.  In another bowl combine Crisco, sugar, vanilla, and milk, mix well, add eggs and blend well, add coconut, oatmeal, and nuts.  Add dry ingredients, blend well and add Choc chips.  Add optional ingredients.  Drop heaping spoonfuls on ungreased cookie sheet and bake for 15 minutes until lightly golden brown.
Name:  ROYCE HOTCHKISS
Category:  Cookie Maker’s Special

Base:  Scott AFB
Recipe Name:  ROYCE’S PEANUT BUTTER CUPS
Ingredients:

2 Cups Flour




3 Large Eggs
½ tsp Baking Soda



1 Cup Creamy Peanut Butter
¼ tsp Salt




1 Tbs Vanilla Baking Powder 

1¼ Cups Brown Sugar



½ Cup Chocolate Chips 

1¼ Cups White Sugar



½ Cup Peanut Butter Chips
2 Sticks Butter (softened)

Mixing/Baking Instructions: 

Preheat oven to 300˚
Grease muffin tin.  Combine flour, baking soda, and salt.  Cream together sugar and butter; add eggs, peanut butter and vanilla, and mix until fluffy.  Add flour mixture and mix well.  Fill muffin tins ¼ full and bake 20-25 minutes until cookies start to brown  Invert cookies on wire rack and then turn upright and place 8-10 chips of each kind in center of cookie.  When chips melt, stir with toothpick.
Name:  LYRIC O’BRYANT
Category:  Cookie Maker’s Special

Base:  MacDill AFB
Recipe Name:  CHOCOLATE SUGAR COOKIE
Ingredients:

3 Sq Unsweetened Chocolate


2 Cups Flour
1 Cup (2 sticks) Butter


1 tsp Baking Soda
1 Cup Sugar



        ¼ tsp Salt
1 Egg





Additional Sugar
1 tsp Vanilla
                 Hershey Kisses
Mixing/Baking Instructions: 

Preheat oven to 375˚
Microwave chocolate and butter in large bowl for 2 minutes or until melted.  Stir in sugar and blend well.  Stir in egg and vanilla; mix in flour, soda, and salt.  Chill 30 minutes and shape into 1 inch balls and roll in sugar.  Place on ungreased cookie sheet (if a flatter cookie is desired, flatten with bottom of a glass).  Bake 8 minutes or until set.  Remove and press Hershey Kiss in center of cookie, remove and cool on rack.  Recipe makes about 3½ dozen cookies.
Name:  MICAELA & MATT BRANCATO
Category:  Cookie Maker’s Special

Base:  USAF Academy
Recipe Name:  PEANUT BUTTER AND CHIPS COOKIES
Ingredients:

2 Sticks Organic Butter


1 Tbs Vanilla 
2 Cups Brown Sugar



3 Cups Organic Peanut Butter
2 Cups White Sugar



7½ Cups Organic Rolled Oats
6 Organic Eggs 



1 Cup Semi sweet Choc Chips
1½ tsp Karo Syrup



1 Cup M&M
2 Tbs Baking Soda



1 Cup Reese’s Pieces
Mixing/Baking Instructions: 

Preheat oven to 350˚
Cream together butter and sugar.  Mix together eggs, Karo syrup, soda, vanilla, and add peanut butter.  Combine mixtures, blend well and add oats.  Fold in chips, M&Ms, and Reese’s.  Drop by teaspoonfuls onto ungreased cookie sheet.  Bake 10-12 minutes.  Cool and serve.
Name:  DIANE E. SAWYER





Category:  Cookie Maker’s Special

Base:  USAF Academy 
Recipe Name:  CARROT CAKE COOKIES
Ingredients:

1 Can Crushed Pineapple (20oz)

¾ Cup Flour
1 Box carrot cake mix (18oz)


¾ Cup chopped pecans
½ Cup Butter (softened)

                 1 Pkg Cream Cheese (8oz)
2 Eggs





1 Cup Powdered Sugar
1/8 Cup Maple Syrup



Garnish:  2¼ Cups finely grated carrots
12-15 Baby Carrots (finely grated)
          48 Pecan halves
Mixing/Baking Instructions: 

Preheat oven to 350˚
Drain pineapple and squeeze out excess juice and set aside.  In large bowl combine butter, eggs, maple syrup, and ½ box cake mix.  Blend mixture until smooth; add flour, remaining cake mix, and carrots.  Squeeze pineapple again, add to mixture and mix well.  Stir in pecans.  Drop by rounded spoonfuls onto ungreased cookie sheet 2 inches apart.  Bake 8-10 minutes.  Cool on rack and ice.  Icing:  Mix until smooth cream cheese, powdered sugar, and vanilla.  Drizzle on cookies, sprinkle with grated carrots and top with pecans.

Name:  WENDY RICHARDS







Category:  Cookie Maker’s Special

Base:  USAF Academy
Recipe Name:  CHOCOLATE CHIP/MARSHMALLOW COOKIES
Ingredients:

½ Cup Butter


1¼ Cup White Flour            12oz White Choc Chips 

¼ Cup Shortening

1¼ Cup Whole Wheat Flour    6oz Semi-sweet Choc Chips
6 Tbs Splenda


1 tsp Baking Powder
         Mini Marshmallows
¾ Cup Brown Sugar (loose)    ½ tsp Sea Salt                 Appr 4-6 Graham Crackers
2 Extra Lg Eggs               1 tsp Baking Powder



1 tsp Pure Vanilla

2/3 Cup Cocoa Powder
Pam Olive Oil Spray
Mixing/Baking Instructions: 

Preheat oven to 350˚ 
Blend butter and shortening, mix in sugar and beat until fluffy, add eggs and vanilla.  Combine flours, soda, baking powder, salt and cocoa, and add to egg mixture, beat until fluffy.  Blend in chocolate chips.  Break graham crackers in ½ inch pieces.  Keep dough in refrigerator between filling cookie sheets.  Lightly spray sheet with oil once.  Drop spoonfuls of dough on sheet and bake 7 minutes.  Take out of oven and place 3 pieces of graham crackers and 3 marshmallows on each cookie and return to oven for 2-3 minutes.  Remove from oven and cool on sheet for 5 minutes then remove to racks for 10 minutes.  Makes about 4 dozen. 

Name:  TERESA A. MILES







Category:  Cookie Maker’s Special

Base:  USAF Academy
Recipe Name:  CARMEL MOCHA CAPPUCCINO
Ingredients:

2 Cups Flour




1 Cup Dry Cappuccino Mix
¼ Cup Sugar




3 Cups Oats
½ Brown Sugar




1 tsp Cinnamon 

2 Sticks Butter



½ Cup Coconut 

2 Eggs





Chocolate Chips as desired
1 Cup Carmel flavoring
Mixing/Baking Instructions: 

Preheat oven to 350˚
Mix wet ingredients.  Mix dry ingredients.  Mix together and measure ¼ cup of dough for each cookie.  Place on greased cookie sheet.  Bake 10-12 minutes. 

Name:  KRISTIN DUBOIS
Category:  Cookie Maker’s Special

Base:  USAF Academy
Recipe Name:  DOUBLE CHIP OATMEAL COOKIES
Ingredients:

2 Cups Crisco (buttered flavored)

2 Tbs Vanilla 

1 Box (1lb) Dk Brown Sugar
               2½ Cups Flour
1½ Cups Sugar
                 6 Cups Oatmeal
4 Eggs 
                                 1 Bag Semi-sweet Choc Chips
2 tsp Baking Soda
                             1 Bag Peanut Butter Chips

1 tsp Salt
Mixing/Baking Instructions: 

Preheat oven to 350˚ 

In large bowl, beat together Crisco, sugars, eggs, baking soda, salt and vanilla until creamy.  Stir in flour, oatmeal, and chips.  Drop by teaspoonfuls onto ungreased cookie sheet and bake for 13-15 minutes until light brown.  Cool and store in tight containers.  At high elevation, bake only 10 minutes. 
Name:  CHRISTOPHER CASA







Category:  Cookie Maker’s Special

Base:  McConnell AFB
Recipe Name:  WORLD’S EASIEST PENUT BUTTER KISS COOKIE
Ingredients:

1 Tube refrigerated Cookie Dough


½ Cup Creamy Peanut Butter

¼ tsp Vanilla 

Hershey Kisses
Mixing/Baking Instructions: 

Preheat oven to 350˚
Mix first 3 ingredients.  Put dough in cookie press and press flowers on baking sheet.  If you don’t have a cookie press, roll dough in small balls and flatten.  Bake 10-12 minutes and take out of oven and press kiss in center.  Let set a few minutes on sheet and cool.  

Name:  RAYAN CASA







Category:  Cookie Maker’s Special 

Base:  McConnell AFB
Recipe Name:  SNICKER CREAM DOODLES
Ingredients:

1 Cup Shortening (part butter) 

2 tsp Cream of Tartar
1½ Cups Sugar




1 tsp Baking soda
1/8 tsp Butter Extract


¼ tsp Salt
¼ tsp Vanilla




2 Tbs Sugar
2 Eggs





2 tsp Cinnamon

2¾ Cups Flour




2 tsp Watkins Cinnacream Sprinkles
Mixing/Baking Instructions:

Preheat oven to 350˚
Mix shortening, sugars, and extracts. Blend dry ingredients and stir into other mixture.  Mix in last 3 ingredients. Roll dough into 1 inch balls and dip in sugar mixture.  Place on baking sheet and bake 8-10 minutes. 

Name:  JAMES D. MAYOU







Category:  Cookie Maker’s Special

Base:  McConnell AFB 

Recipe Name:  MOLASSES CRINKLES
Ingredients:

¾ Cup Shortening 
 


2 tsp Baking Soda


1 Cup Brown Sugar



½ tsp Cloves



1 Egg  
           ¼ tsp Salt
¼ Cup Molasses
                1 tsp Cinnamon 

2¼ Cups Flour




        1 tsp Ginger
Mixing/Baking Instructions: 

Preheat oven to 350˚
Melt shortening, sugar, egg, and molasses.  Sift together and stir in flour, soda, salt, cloves, cinnamon, and ginger.  Chill, roll into walnut size balls, dip tops in sugar and sprinkle with a few drops of water.  Bake 10-12 minutes just until set, not hard. 

Name:  MONIQUE DUNHAN AND RED GROUP







Category:  Cookie Maker’s Special

Base:  McConnell School-Age Program
Recipe Name:  CHOCOLATE CHIP SANDWICH
Ingredients:

1½ Cups Dk Brown Sugar


1/8 tsp salt 
½ Cup Margarine (softened)


1 Cup Semi Sweet Choc Chips
1 Egg





1 Can Frosting 

1½ Cups Flour 

¼ tsp Baking Soda
Mixing/Baking Instructions: 

Preheat oven to 350˚
Mix sugar, margarine, and egg in big bowl.  Add flour, baking soda, and salt.  Add in choc chips.  Drop spoonfuls on baking sheet 2 inches apart.  Bake 10-12 minutes, cool and put together with frosting. 
Name:  MELODIE SKILLMAN







Category:  Cookie Maker’s Special

Base:  McConnell AFB
Recipe Name:  COCONUT OATMEAL WITH CHOCOLATE CHIPS
Ingredients:

1½ Cups Self-Rising Flour
1 tsp Vanilla

1½ Cups Shredded Coconut


¾ Cup Br Sugar
1½ Cups Quick Cooking Oatmeal

¾ Cup Sugar

 

12 Oz Mini Choc Chips


2 Eggs
1 Cup Crisco

1 tsp Hot water
Mixing/Baking Instructions: 

Preheat oven to 350˚
Cream Crisco and sugar until fluffy, add eggs, water, and vanilla, mix well.  Mix in flour, oatmeal, and coconut and stir in choc chips.  Drop by teaspoonfuls onto greased cookie sheet.  Bake 10-12 minutes. 
Name:  MONQUIE DUNHAN AND RED GROUP
Category:  Cookie Maker’s Special

Base:  McConnell AFB
Recipe Name:  SUPER SUGAR COOKIES
Ingredients:

2 Cups Powdered Sugar


1½ tsp Baking Soda
2¼ Cups Margarine



½ tsp Salt
2 Tbs Vinegar

        

        Food Coloring
4 Cups Flour




6 Oz Milk Chocolate Chips

3 tsp Ground Ginger 

Mixing/Baking Instructions: 

Preheat oven to 400˚
Combine powdered sugar, margarine, and vinegar together in large bowl and stir in the rest of the ingredients.  Divide dough in several bowls and stir in several drops of food coloring.  Roll out dough and cut with cookie cutters.  Bake on greased cookie sheet 8-10 minutes.   

Name:  MONQUIE DUNHAN AND RED GROUP







Category:  Cookie Maker’s Special

Base:  McConnell AFB
Recipe Name:  MINT CHCOLATE CHIP
Ingredients:

1 1/3 Cups Sugar



1 tsp Baking Soda
1 Cup Butter (softened)


1½ tsp Salt
½ tsp Mint Extract



1 Pkg Choc Chips
1 Egg 





1 Cup Cappuccino Baking Chips
2 Cups Flour
Mixing/Baking Instructions: 

Preheat oven to 350˚
Combine sugar, butter, extract, and egg in large bowl.  Mix together flour, soda, and salt, add in chips.  Drop on ungreased cookie sheet and bake for 8-10 minutes.  Cool. 
Name:  MS. JESSICA GOWAN, PURPLE GROUP







Category:  Cookie Maker’s Special

Base:  McConnell AFB
Recipe Name:  MONSTER COOKIES
Ingredients:

4½ Cups Flour 




4 Eggs
2 tsp Baking soda



1½ Cups Sugar
2 tsp Salt




1½ Cups Brown Sugar (packed)
2 Cups Butter




2 tsp Vanilla Extract
Optional Ingredients:  Shredded coconut, chopped nuts, choc chips, toffee chips, Reese’s chips, M&M, etc.
Mixing/Baking Instructions: 

Preheat oven 350˚
Combine butter, sugars, vanilla, and eggs until well mixed.  Add dry ingredients and mix well.  Add any optional ingredients, mix and drop by teaspoonfuls on greased cookies sheet and bake 8-10 minutes. 

Name:  DANIEL BORCA
Category:  Cookie Maker’s Special

Base:  Beale AFB

Recipe Name:  PECAN COOKIES

Ingredients:

1 Cup Butter (softened)


¼ tsp Salt 

2½ Cups Brown Sugar



1½ Cups whole Pecans

2 Eggs





½ tsp Vanilla


2½ Cups Flour




¼ tsp Almond Extract



Mixing/Baking Instructions: 

Preheat oven to 350˚
Cream butter, combine dry ingredients, add to butter, add eggs and extract, mix well.  Fold in pecans, do not over mix.  Divide dough into 2 equal parts and roll into 2 inch bars.  Slice bars into 1 inch wheels and place on lightly greased cookie sheets.  Bake 9-10 minutes, do not over bake.  Cool, remove and dust with powdered sugar.  Yield about 24 medium size cookies. 
Name:  KRIS BRINKMAN
Category:  Cookie Maker’s Special

Base:  Ellsworth AFB

Recipe Name:  OATMEAL BUTTERSCOTCH 
Ingredients:  

1 Cup Shortening



1 tsp Baking Soda
1 Tbs Vanilla




¾ tsp Cinnamon

2 Eggs





1 Cup Flour

¾ Cup White Sugar



3 Cups Old Fashion Oatmeal

¾ Cup Brown Sugar (packed)


1 Cup Butterscotch Chips

½ tsp Salt

Mixing/Baking Instructions: 

Preheat oven to 375˚
Combine shortening, sugar, and vanilla in large bowl.  Add eggs and mix well.  Add dry ingredients except oatmeal and butterscotch chips.  Blend on medium speed.  Hand stir in oatmeal and butterscotch chips.  Bake 8-9 minutes.  Do Not Over Bake.  Cookies will appear under baked.  Allow to cool on cookie sheets for 2 minutes before removing to racks to cool. 
Name:  LAURA CONNELL
Category:  Cookie Maker’s Special

Base:  Croughton AB
Recipe Name:  COCONUT OATS BARS
Ingredients:

2 Cups Powdered Sugar


1 tsp Almond extract
1 Cup Coconut




2¼ Cups Milk Powder
4 Cups of Rolled Oats



1½ Cups Sugar 

3 Cups Flour




1 Cup Hot Water 

2 tsp Salt




2 tsp Vanilla


2 Cups Butter




1 Bag Semi-sweet Choc Chips (12oz)

1½ Cups Brown Sugar



1 Bag Butterscotch Chips (12oz)

Mixing/Baking Instructions: 

Preheat oven to 350˚
Crust:  Mix powdered sugar, coconut, rolled oats, flour, salt and brown sugar together.  Melt butter and pour over dry mixture.  Add almond extract and mix.  Press 4 cups of crust in greased large cookie sheet or pan.  Set aside leftover crust.  Topping:  In a blender, combine milk powder, sugar, hot water and vanilla.  Pour over crust.  Sprinkle chocolate chips and butterscotch chips over top then sprinkle remaining crust over chips.  Bake 20-30 minutes (depending on size of pan).  Cut bars when slightly cooled.
Name:  JENNIFER LIM
Category:  Cookie Maker’s Special

Base:  Nellis AFB

Recipe Name:  CHOCOLATE COCONUT BARS
Ingredients:

1¼ Cups Flour




Topping
2/3 Cup Sugar




1 Pkg Flaked Coconut (flaked)

1/3 Cup Baking Cocoa



1 Can Sweetened Condensed Milk (14oz) 

¼ Cup Brown Sugar (packed)


2 Cups Chocolate Chips 

1 tsp Salt




½ Cup Creamy Peanut Butter

½ Cup Butter or Margarine
Mixing/Baking Instructions: 

Preheat oven to 350˚
Combine first 6 ingredients, cut in butter until crumbly, add eggs, and mix well.  Spread in greased 13x9x2 baking pan.  Bake 8 minutes.  Sprinkle coconut on top and drizzle milk over coconut, return to the oven and bake 20-25 minutes or until lightly browned.  Melt chips and peanut butter over low heat stirring until smooth. Spread over bars and cool.  
Name:  SHELLBANK YOUTH CENTER
Category:  Cookie Maker’s Special

Base:  Langley AFB

Recipe Name:  BEST CHOCOLATE CHIP COOKIE

Ingredients:

1 Cup Butter




1 Cup Sugar
1 Pkg Chocolate Chips (12oz)


1 Hershey Bar (4oz grated)
2 Cups Flour



2½ Cups Blended Oatmeal 

1 Cup Brown Sugar



2 Eggs
1 tsp Baking Soda 
1 tsp Baking Powder
½ tsp Salt




1 tsp Vanilla
Mixing/Baking Instructions: 

Preheat oven to 375˚
Cream butter and sugar, add eggs and vanilla.  Combine flour, oatmeal, salt, baking powder, and soda in large bowl.  Mix thoroughly, add chocolate chips and grated Hershey bar.  Drop on greased cookie sheet   Bake 8-10 minutes and cool on rack.  

Name:  PAULA HAGEMEIR
Category:  Cookie Maker’s Special

Base:  Whiteman AFB
Recipe Name:  CHOCOLATE MINT CHIPS COOKIES

Ingredients:

2 Cups Flour




2 Large Eggs 
½ Cup Cocoa (sifted)



1 tsp Vanilla
1 tsp Salt




½ tsp Water
1 tsp Baking Soda 



2 Cups Mint Choc Chips

½ lb Unsalted Butter (softened)

1 Cup Walnut or Pecan coarsely chopped
1 Cup Brown Sugar




Mixing/Baking Instructions: 

Preheat oven to 375˚
Wisk flour, cocoa, salt, and soda in medium bowl and set aside.  Cream butter and brown sugar, add eggs, vanilla and water, and mix.  Add flour mixture to butter mixture and mix well.  Fold in chips and add nuts.  Drop batter by tablespoon about 1 inch apart on ungreased baking sheet.  Bake 8-10 minutes, until edges start to set.  Cookie will be soft in the center.  Cool on cookie sheet for several minute before placing on cooling rack. 

Name:  CHRIS MARTIN





Category:  Cookie Maker’s Special

Base:  McGuire AFB 

Recipe Name:  PEANUT BUTTER SANDWICH COOKIES
Ingredients:

2 Pkg Peanut Butter Cookie Dough (18oz)

1 Cup Strawberry Jam




4-5 Tbs Sugar

                 

Mixing/Baking Instructions: 

Preheat oven to 350˚
Shape dough into 1½ balls.  Roll in white sugar until well coated.  Place 2 inches apart on parchment lined cookie sheet and flatten.  Bake 11-13 minutes.  Remove from cookie sheet and cool.  Spread 1 Tbs strawberry jam on top of cookie, peanut butter on other cookie and place together.  Top with chocolate kiss.

Name:  HOLLY MARTIN







Category:  Cookie Maker’s Special

Base:  McGuire AFB
Recipe Name:  LEMON POPPY SEED COOKIES
Ingredients:

3 Pouches of Lemon Poppy Seed Mix
  
3 tsp Lemon Juice



3 tsp Poppy Seeds
1½ tsp Lemon Peel (grated)
4½ tsp Canola Oil

1 Egg (beaten) 

Mixing/Baking Instructions: 

Preheat oven to 350˚ 

Combine all ingredients in bowl and mix well.  Roll into 2 inch balls.  Place on cookie sheet 2 inches apart.  Bake 10-12 minutes or until light golden brown.  Yield 2 dozen cookies.  
Name:  HEIDI MARTIN







Category:  Cookie Maker’s Special

Base:  USAF Academy

Recipe Name:  HAWAIIAN BROWNIE COOKIES 
Ingredients:

3 Pkgs Fudge Brownie Mix (10oz)


¾ Cup Macadamia Nuts (chopped)


½ Cup Macadamia Nut Coffee
 

½ Cup Shredded Coconut

 

3 Eggs (slightly beaten)



3 tsp Sugar
Mixing/Baking Instructions: 

Preheat oven to 350˚
Line muffin tin with paper baking cups.  In large bowl combine all ingredients and mix well.  Fill muffin cups ¾ full and sprinkle with sugar.  Bake 20-25 minutes.  Garnish with chopped Macadamia nuts. 
Name:  CHRISTINA KOSTER
Category:  Cookie Maker’s Special

Base:  Little Rock AFB
Recipe Name:  OATMEAL RAISIN COOKIES

Ingredients:

1 Cup Sugar



½ tsp Soda 

1 Cup Shortening                      1 tsp Cinnamon
3 Egg                                   1 tsp Allspice
6 Tbs Raisin juice                     1 tsp Nutmeg
2 Cups Flour (sifted)                  1 tsp Vanilla  

2 Cups quick Oatmeal

        1 Cup Raisins
Mixing/Baking Instructions: 

Preheat oven to 350˚ 

Boil raisins in ½ cup water for 5 minutes.  Cream shortening and sugar, add eggs.  Beat together until light and fluffy.  Add juice from raisin, and then add dry ingredients, raisins, and nuts.  Bake 10 minutes.  The key to this recipe is boiling the raisins a little to make them soft. 
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