Bank Kitchen Recipe: Chocolate Oatmeal Coconut Pecan Cookies
. Servings: 24 cookies  Prep time: 25-30 mins.
Submitted by Mieod

Ingredients: 1/2 cup butter, one (1) cup brown sugar, one
(1} teaspoon vanilla, one (1) whole egg. one (1) cup whole wheat
flour, 142 teaspoon baking soda, 1/2 teaspoon salt, two (2) cunces
melted baking chocolate, one (1) cup old-fashion oats, one (1) cup
coconut flakes, and one (1) cup of chopped pecans.

First, pre-h n ; 5 Fahrenheit.

Then, in a lafge stajnl g bowd, cream the
butter. Next, blend in i £ B

Then, add eat-flour, g soda, and salt; mix
thoroughly. Mext, add the melted chocolate; oats, coconut, and
pecans—one cup at a time—hlending cookie dough between each
added cup.

Finally, scoop [or spoon) balls of dough onto an
ungreased cookie sheet. Bake for approximately 8 - 10 minutes.
Remaove from oven; relocate cookies from sheet. Allow to cool. Serve. Enjov.

MNote: for varied flavor substitute unbleached flour for the whole wheat flour, and add chocolate chips to the dough.




