WoRT
BREAKFAST TIME!
. IME/!]
er softened ATM 12 cup floyy

1 cup butt
1 cup white sugar

1 cup brown sugar
2 eggs . 1/2 i
1 tsp vanilla extract 13 Suga
CuP
chocolate ¢
Butter

2 cups flour
1 tsp baking soda

1 tsp salt

1 1/2 tsp cinnamon
3 cups oats
1. In a medium bowl, cream together putter and sugars- Beat 2.
in eggs one at a time, stir in vanilla. Combine flour, baking with e] esug-:ir to bow] v
soda, salt, & cinnamon; stir into the creamed mixture. Mix in 3. Pour t‘,';trlc mixer, ith the milk ang
oats. Cover, & chill dough for at least on€ hour. fold B e chocolate o beat
2. Preheat oven t0 375 degrees F (1 90 degrees O)- Grease 4. Place Y. ips into the miyy
cookie sheets. Roll dough into balls, place 2 inches apart on and POU: small amoypng ure and
cookie sheets. Flatten each cookie with 2 fork dipped in sugar 5. When ¢ :bout 2 thsps OI;f butter into ¢,
3. Bake for 8 t0 10 minutes in preheated oven. Allow cookies and cook the Pancake st, Mixture into the an
to cool on baking sheet for 5 minutes before transferring to a 6. Serve Pani (;: er side rts b"bbhng flip :: Pan
*ome exira ch?) es with wh; over
Colate chips Pped cream ang

- wire rack to cool completely.




