AMISH OATMEAL CRISP COOKIES

2-1/2 c (5 sticks) butter, softened
5 c sugar

1/3 c molasses

4 eggs

1-1/3 TBS baking powder

1 tsp baking soda

2 tsp salt

1 TBS cinnamon

1 TBS vanilla

4-1/3 c flour

4-3/4 c old-fashioned rolled oats

2 c chopped pecans, optional

Preheat oven to 375°.  In very large bowl, cream butter with sugar; stir in molasses and beat until light and fluffy.  Beat in eggs.  Add baking powder, soda, salt, cinnamon and vanilla to batter all at once and then beat.  Add flour and mix thoroughly.  Stir in oats. Drop by rounded teaspoonfuls onto greased baking sheets.  Bake for 8-9 minutes until medium brown and slightly crinkled-looking.  Allow to cool on sheets for about 1 minutes, then transfer to cool completely on wire racks.  These freeze very well.  Recipe may be halved.  Full recipe makes about 200 cookies.
OATMEAL-PECAN COOKIES

1 c shortening




1-1/2 c flour

1 c packed brown sugar


1 tsp baking soda

1 c sugar




1 tsp salt

2 eggs





3 c old-fashioned oats

1 tsp vanilla




1 c chopped pecans

1n medium bowl, cream shortening and sugars.  Add eggs and vanilla and beat together.  Combine flour, baking soda, and salt; gradually add to creamed mixture.  Stir in oats and nuts.  Chill for 30 minutes.  Shape into 1-1/2 inch balls and place 2 inches apart on greased baking sheets.  Bake at 350° for 10-12 minutes or until golden brown.  Cool on wire racks.

Makes about 7 dozen cookies.

