COWBOY COOKIES

Mix:
2 ¼ cup shortening


1 ½ cups white sugar


1 ¾ cups light brown sugar-packed

Cream ingredients together, stir in 3/4 cup chunky or plain peanut butter    

Add:
5 eggs  - lightly beaten


2 tsp. vanilla

Gradually sift in following:


4 ½ cups all-purpose flour


2 tsp. baking soda


1 tsp. salt


1 tsp. baking powder

After mixing in the flour mixture, add the remaining gradually:


3 cups uncooked “quick” oatmeal


2 cups chocolate chips - 12 oz. pkg.


2 ½ cups Bran Flakes


1 cup chopped pecans


Note: May substitute 1 cup of peanut butter chips for part of the chocolate chips.

Drop by tablespoons onto greased cookie sheet.  (For "large" cookies, use 1/4 cup measure or mechanical ice cream scoop)  Bake at 350 degrees for 10-12 min.  The centers should be soft and chewy and the edges brown.  (Over-baking results in crisp texture.)  To keep from falling apart, let set on baking pan for a couple of minutes before removing to cooling rack.  If they cool too much they will be hard to remove from the pan.  If this happens, return to the oven for a couple of minutes.  Hint:  Instead of greasing pans, use parchment paper.  Use a clean sheet on each pan.  After baking, lift edge of paper and pull off the onto rack.

Makes approximately 8 doz. medium or 4 doz. large cookies.

This recipe came from a guest ranch in Gunnison, Colorado

