
  

 

 

Ingredients 

3/4 c. margarine 

1/4 c. Crisco 

1 c. sugar 

3/4 c. brown sugar 

1 egg 

1 tsp. vanilla 

1 1/2 c. flour 

1 tsp. baking soda 

1 tsp. cinnamon 

1 1/2 c. quick rolled oats 

3/4 c. finely chopped nuts 

Directions 

Cream together margarine ad Crisco. Add sugars, egg, and vanilla and mix well.  

Sift together flour, baking soda and cinnamon and blend well into the mixture.  

Add oats and nuts. Drop by tablespoonful onto greased cookie sheet.  

Bake at 325°for 10-15 minutes. 

 

Kahului Hongwanji Mission 100th Anniversary Cookbook. 2011. p. 160. 

Crunchy oatmeal cookies- KHM 

 

 

 


