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1 cup butter, soflened

1 cup packed light brown sugar

112 cup while sugar

2 eggs

2 teaspoons vanilla extract'
1 1/4 cups all-purpose flour

Fr*J: fim:e: 15
Minutes
rloci< Tr":n*: 12
Minutes

1/2 teaspoon baking soda

1 teaspoon salt,

3 cups quick+ooking oats

1 cup chopped walnuts

1 cup semisweet chocolate
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,Ee*dy In: 55
Minutes
Yieids:42
servings

"l modified Bealrice's Excellent Oatmealcookies very sligtltiy. I came uptr.., with something that my boyfiend went CRAZY overl I've never seen him
enjoy cookies to that extent! He said I blew his motheis recipe away."
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IllFlfifiT!'i'\fl:
1 Preheat the oven to 325 degrees F (165 degrees C).

: ln a large.bowl, cream together the butter, brown sugar, and white sugar
until smooth- Beat in elgs one at a time, then stir in vanilla. Combine the
flour, baldfrg sodp, and salt; stir into the creamed milture untiljust

i blended. Mix intttp quick oats, walnuts, and chocolate chips. Drop by
." t,- heaping spoontuldbnto ungreased baking sheets.

,i -t Bake for 12 minutes in the preheated oven. Allow cookies to cool on
baking sheet for 5 minutes before transferring to a wire rack to cool
completely.

This recipe appears in the Allrecipes "Ined & True Coakie" cookbook.
Buy it onli n e at http ://allrecipes. com/cookie/
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