Chocolate Chip Oatmeal Cookies, Soft & Chewy

from the 2004 Milk Calendar

Oven :  375

5 doz




2 ½ doz

½ cup

butter, softened

¼ cup

1 cup

brown sugar, packed
½ cup

½ cup

corn syrup


¼ cup

2

eggs



1 egg

1 egg = 1 tsp cornstarch

1 tbsp

vanilla


½ tbsp

plus ¼ cup water

3 cups
oats, ½ lg ½ small

1 ½ cups

2 cups
flour



1 cup

2 tsp

baking powder

1 tsp

1 tsp

salt



½ tsp

1 cup

milk



½ cup

2 cups
choc chips


1 cup

Preheat oven to 375.  Grease baking sheet.

In large bowl:

Beat butter and sugar until light & fluffy

Add corn syrup

Beat in eggs

Add vanilla

In small bowl:

Oats, flour, baking powder & salt

Alternately add small bowl & milk to large bowl.

Stir in chips

Put heaping tbsp onto greased cookie sheet.  Flatten slightly.

Bake 15 minutes or until edges start to brown.

TRY THIS:  Fill some baking sheets with cookies, ready to bake, and put them into the freezer for a while.  Store in an air-tight container between layers of waxed paper.  Bake from frozen for 17 minutes or so.

