OATMEAL ("Choc-Oat-Chip") COOKIES

*  1 cup (2 sticks) butter or margarine, softened

*  1+1/4 cups firmly packed brown sugar

*  1/2 cup granulated sugar

*  2 eggs

*  2 tbsp. milk

*  2 tsp. vanilla

*  1+3/4 cups all-purpose flour

*  1 tsp. baking soda

*  1/2 tsp. salt (optional)

*  2+1/2 cups oats, uncooked

*  one 12-ounce bag (2 cups) semi-sweet chocolate chips/pieces

*  1 cup chopped nuts (optional)

     Beat together butter and sugars until creamy.  Add eggs, milk, and vanilla;  beat well.  Combine flour, baking soda, and salt;  add to butter mixture and mix well.  Stir in oats, chocolate pieces, and nuts.  Drop by rounded tablespoons onto an ungreased cookie sheet.  Bake 9 to 10 minutes at 375 degrees.

“CRAVINGS” CHOCOLATE WAFER COOKIES

*  6 oz. semisweet chocolate

*  2 oz. corn syrup

*  4 oz. unsalted butter

*  1/2 cup granulated sugar

*  1 tsp. vanilla

*  1 cup all-purpose flour

*  1/2 tsp. baking soda

*  1/2 tsp. salt

*  1 egg

     In a pot over low heat, melt chocolate, corn syrup, butter, sugar, and vanilla.  Stir frequently to prevent sticking.  Remove from heat and cool for five minutes.

     In a separate bowl, sift together flour, baking powder, and salt.  Add to chocolate mixture.

     Thoroughly mix in the egg.

     Using a 1+1/2 teaspoon measure, spoon batter 3 inches apart on an ungreased cookie pan.  Bake 12 to 14 minutes at 350 degrees.  Cookies may seem soft after 14 minutes, but they harden as they cool.  DON’T OVERBAKE!

Makes 3-4 dozen cookies.

