
EASY OATMEAL LACE COOKIES

1 ¼ cup Old Fashioned Rolled Oats
1 cup sugar
3 Tablespoons flour
½ teaspoon salt
½ teaspoon baking powder
¼ pound melted butter
1 egg slightly beaten
1 teaspoon vanilla

Turn oven to 350 degrees.  First mix dry ingredients, then add liquid ingredients.

Cover cookie sheet with aluminum foil.  Do not grease.

Drop batter in 1 Tablespoon scoops onto the foil.  Each sheet holds 6 cookies.

Bake 11 - 15 minutes until brown.

Cool cookies on foil.  Do not try to remove cookies from foil until cool.

This recipe makes 15 cookies.

Jan’s note:  I store these in an airtight container with a layer of waxed paper between each
cookie.  In humid weather they will become sticky overnight.


