OATMEAL SCOTCHIES COOKIES
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submitted by Pat Webb

1% C FLOUR

1TSP BAKING POWDER

Y2 TSP SALT

1 TSP CINNAMON or more

% SUGAR

% BROWN SUGAR PACKED1 CBUTTER OR 2 STICKS SOFTENED
4 EGGS

1TSP VANILLA

3 C OATMEAL

1 C NUTS CHOPPED

1 C COCONUT

Y4 C CHIA SEEDS

1 PK BUTTERSCOTCH MORSELS

375 OVEN
CREAM EGGS, SUGAR, BROWN SUGAR, CHIA SEEDS AND BUTTER TOGETHER

MIX FLOUR, SALT AND BAKING POWDER TOGETHER ADD TO EGG MICXTURE
THEN ADD OATMEAL, COCONUT AND PECANS MIX

DROP BY TLBS SPOOM OR SCOOP ONTO UNGREASED BAKING SHEET BAKE 8
TO 10 MIN. or more

COOL ON SHEETS FOR TWO MINUNTES REMOVE AND COOL COMPLETELY and
eat



