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Chocolate Chip Slab Cookies 

 

Ingredients

1 c. margarine 

1 c. brown sugar 

1 tsp. vanilla 

2 c. flour 

1 c. chocolate chips 

1 c. coconut 

½ c. skor bits 

Directions: 

Cream margarine, sugar, vanilla. Add flour. Knead. Press into 

greased small cookie sheet. Cut into squares while still warm. 
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Coconut Cookies 

 

Ingredients

 

½ c. butter  

½ c. brown sugar     Base 

1 c. flour 

2 eggs 

1 c. brown sugar 

 

½ c. nuts 

1 tsp. vanilla 

1 ½ c. coconut 

¼ tsp. salt 

3 tbsp. flour 

Directions: 

Cream butter, sugar from base ingredients. Add flour from base. 

Spread in 8 x 8 pan. Bake 375* 10 minutes. Beat eggs lightly. Add 

remaining ingredients. Pour over baked mixture. Bake 375* 20 

minutes. 

 

Tip: Bake the base, pour on the second layer, and freeze as it is. Finish baking it when you want it. 
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Rice Krispie Cake 

 

Ingredients: 

 

½ c. margarine 

18 caramels 

1 lg. bag marshmallows  

8 c. rice krispies 

1 bag skor bits 

Directions: 

Melt margarine, caramels, marshmallows in microwave. Add 

remaining ingredients. Mix well. Press into greased 9 x 13 pan. Cool.  
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Butter Tarts 

 

Ingredients: 

 

1 c. raisins 

4 generous tbsp. butter 

2 eggs 

1 ½ c. brown sugar 

1 tsp. vanilla 

Directions: 

Soak raisins in hot water about 2-3 minutes. Drain. 

Meanwhile, Beat butter until creamy. Add eggs, sugar. Beat 

until foamy. Add vanilla, raisins. Mix well. Pour into 

unbaked shells. Bake 375* 15-20 minutes. Do not overcook. 

 
Tip: Eat warm with vanilla icecream 
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Chocolate Cake with Brown Sugar Icing 

Cake Ingredients: 

 

1 pkg. chocolate cake mix  

4 eggs 

1 c. water 

1 pkg. dream whip 

Cake Directions: 

Combine all ingredients. Pour in greased cake pan. Bake 

350* and check at 45 minutes.  

Icing Ingredients: 

 

½ c. brown sugar 

¼ c. butter 

3 tbsp. milk 

1 tsp. vanilla 

1 c. icing sugar (approx.) 

Icing  Directions: 

In saucepan, melt butter. Add sugar and milk. Boil slowly for 

about 2 minutes. Add vanilla, icing sugar. Beat well. Pour 

over cake.  

Pg. 11 



Rhubarb Crunch 

 

Ingredients: 

 

4 c. diced rhubarb 

¾ c sugar 

2 tbsp. cornstarch 

¾ c. water 

1 tsp. vanilla 

¾ c. flour 

¾ c. oatmeal 

¾ c. brown sugar 

½ c. margarine 

1 tsp. cinnamon 

Directions: 

Place rhubarb in 6 inch microwave safe baking dish. Combine 

sugar, cornstarch. Blend in water. Cook high 3-4 minutes or 

until boiling. Stir often. Stir in vanilla. Pour over rhubarb. 

Combine remaining ingredients. Blend until crumbly. 

Spread over rhubarb. Cook on high 15 minutes or until 

bubbly. 
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Buffalo Chip Cookies 

 

Ingredients: 

 

1 c. shortening 

1 c. margarine 

2 c. sugar 

2 c. brown sugar 

4 eggs 

2 tsp. vanilla 

4 c. flour 

2 tsp. baking powder 

2 tsp. baking soda 

2 c. oatmeal 

2 c. crushed cornflakes 

1 c. chopped pecans 

1 c. coconut 

2 c. chocolate chips 

Directions: 

Cream margarine, shortening. Add sugar. Mix well. Add 

eggs and vanilla. Mix well. Add flour, baking powder, baking 

soda. Mix well. All other ingredients gradually. Mix well and 

carefully.  Bake 350* 10 minutes. 
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Chocolate Peanut Butter Chip Cookies 

 

Ingredients: 

 

1 c. margarine 

1 ½ c. sugar 

2 eggs 

2 tsp. vanilla 

2 c. flour 

2/3 c. cocoa 

¾ tsp. baking soda 

½ tsp. salt 

2 c. peanut butter chips

Directions: 

Combine in order given. Bake 350* 10 minutes 
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Cup of Everything Cookies 

 

Ingredients: 

 

1 c. margarine 

1 c. brown sugar 

1 c. white sugar 

3 eggs 

1 c. peanut butter 

1 c. coconut 

1 c. sunflower seeds 

1 c. chocolate chips 

1 c. oatmeal 

1 c. raisins 

1 c. pecans, chopped 

1 tbsp. baking soda 

2 c. flour 

1 c. skor bits 

Directions: 

Beat margarine, sugars, eggs, peanut butter until creamy. 

Add remaining ingredients. Bake 350* 10 - 12 minutes. 

 

Tip: Make and enjoy in the summertime on a nice sunny day. 
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Lemon Crisps 

 

Ingredients: 

 

1 pkg. lemon cake mix 

1 egg 

½ c. margarine 

1 tsp. lemon zest 

Sugar 

Directions: 

Combine all ingredients except sugar. Once dough is shaped 

into balls, coat in sugar. Flatten. Bake 350* 10 minutes. 

 

Tip: Double the recipe, as it makes a very small amount of cookies. 
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My Kids’ Favorite Cookies 

 

Ingredients: 

 

2 c. margarine 

1 c. sugar 

1 c. brown sugar 

2 eggs 

2 tsp. vanilla 

4 c. flour 

2 tsp. baking soda 

1 tsp. salt 

2 c. oatmeal 

2 c. coconut 

Directions: 

Cream butter, sugars. Beat in egg, vanilla. Add 

remaining ingredients. Bake 350* 10 minutes.  

 

 

Tip: Press a chocolate into each warm cookie. 
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Oatmeal Corn Flake Cookies 

 

Ingredients: 

 

1 c. margarine 

¾ c. white sugar 

½ c. brown sugar 

1 egg 

1 ½ c. oatmeal 

1 c. flour 

1 tsp. baking powder 

1 tsp. baking soda 

¼ tsp. salt 

1 ½ tsp. vanilla 

1 c. crushed cornflakes 

Directions: 

Beat butter, sugars. Add remaining ingredients. Mix well. 

Chill ½ hour then ball. Bake 350* 10 minutes. 

 

Pg. 20 



Papa’s Sugar Cookies 

 

Ingredients: 

 

1 c. margarine 

1 c. sugar 

1 c. oil 

1 c. icing sugar 

2 eggs 

1 tbsp. grated orange peel 

1 tbsp. vanilla 

5 c. flour 

¼ c. ground macadamia nuts 

1 ½ tsp. baking soda 

1 tsp. salt 

1 tsp. cream of tartar 

1 tsp. cinnamon 

Directions: 

Beat butter, oil, sugars. Beat orange peel, vanilla. Combine in 

flour, nuts, baking soda, salt, cream of tartar, cinnamon. 

Refrigerate. Bake 350* 10-12 minutes.  
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Rolo Cookies 

 

Ingredients: 

 

1 c. white sugar 

1 c. brown sugar 

1 c. margarine 

2 eggs 

2 tsp. vanilla 

2 ½ c. flour 

3-4 tbsp. cocoa 

1 tsp. baking soda 

Packages rolos (approximately 

5-6) 

Directions: 

Mix sugars, margarine until creamy. Add eggs, vanilla. Mix 

well. Add dry ingredients. Mix well. Case rolo in cookie 

dough, roll cookie in sugar. Bake 350*  10 minutes. 

 

 

Pg. 22 



Sugar Cookies 

 

Ingredients: 

1/2 c. white sugar 

½ c. brown sugar 

1 c. shortening 

1 egg 

2 c. flour 

1 tsp. vanilla 

2 c. flour 

1 tsp. soda 

1 tsp. cream of tartar 

½ tsp. salt 

Directions: 

Cream sugars and shortening. Mix other ingredients well. 

Cut out or sprinkle with sugar. Bake 350* 10-12 minutes. 
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Blu’bana Bread 

 

Ingredients: 

 

1 c. margarine 

1 ½ c sugar 

4 eggs 

2 tsp vanilla 

5 frozen brown bananas, 

thawed and mashed 

4c. flour 

1 tbsp. allspice 

2 tsp. baking soda 

2 tsp. baking powder 

2 c. blueberries 

Directions: 

Cream margarine, sugar. Add remaining wet ingredients, 

mix well. Add dry ingredients. Fold in blueberries. Pour into 

two greased and floured loaf pans. Bake 350* 1 hour.  

 

Tip: Make into muffins, too 

  

Pg. 26 



Blueberry Muffins 

 

Ingredients: 

 

1 c. sugar 

2 eggs 

1 tsp. salt 

1 tsp. vanilla 

1 ¾ c. flour 

½ c. oil 

1 tsp. baking powder 

1 tsp. baking soda 

1 c. milk 

1 c. blueberries 

Directions: 

Mix in order given. Fold in blueberries last. Pour into greased 

muffin tins. Bake 375* 30 minutes. Pour out of tins while 

still warm. 

 

Tip: Make into mini muffin tins 
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Cinnamon Loaf 

 

Ingredients: 

 

3 tbsp. brown sugar   Mix and 

1 tbsp. cinnamon       set aside 

¼ c. margarine 

1 c. white sugar 

2 eggs 

2 tsp. vanilla 

1 c.  sour or soured milk 

2 c. flour 

½ tsp baking soda 

1 tsp baking powder 

1 c. rhubarb (opt.) 

Directions: 

Cream margarine, sugar. Add eggs, vanilla. Add dry 

ingredients. Add rhubarb if desired. Pour half of the batter in 

bottom of greased and floured loaf pan. Sprinkle brown sugar 

cinnamon mixture evenly throughout. Pour on remaining 

batter. Swirl a knife in loaf to create a marble effect. Bake 

375* 1 hour. 
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Lemon Loaf 

 

Ingredients: 

 

1 c. sugar 

½ c. margarine 

2 beaten eggs 

1 tsp. salt 

2 c. milk 

1 ½ c. flour 

1 tsp baking powder 

Rind of one lemon 

  Directions: 

Cream sugar, margarine. Add remaining ingredients. Bake 

350* 1 hour. Cool.Top with ¼ c. lemon juice and ¼ c. sugar. 
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Lemon Poppyseed Loaf and Muffins 

 

Ingredients: 

 

1 pkg. lemon cake mix 

1 pkg. lemon instant pudding 

½ c. oil 

4 eggs 

1 c. warm water 

2 tbsp. rum or brandy 

½ c poppyseeds 

Rhubarb (opt.) 

Directions:  

Mix well. Pour into greased and floured loaf pans and/or 

muffin tins. Makes 2 loaves with no muffins. Bake 325* 1 

hour. Pour muffins out of tins while still warm. 
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Oma’s Banana Muffins 

 

Ingredients: 

 

1 c. margarine 

1 ½ c. white sugar 

8 frozen brown bananas, 

thawed and mashed 

2 tsp. vanilla 

2 tsp. baking soda 

1 ½ c. oatmeal 

1 ½ c. whole wheat flour 

1 ½ c. wheat germ 

1 ½ c. chocolate chips 

  Directions: 

Cream margarine, sugar. Add bananas, vanilla and mix 

well. Add remaining ingredients. Mix well. Bake 375* 14-15 

minutes. Pour out of tins while still warm. 
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Pumpkin Loaf 

 

Ingredients: 

 

4 eggs, beaten 

3 c. sugar 

1 c. oil 

28 oz. pumpkin 

3 ½ c. flour 

2 tsp. baking powder 

2 tsp. baking soda 

1 tsp. nutmeg 

1 tsp. cinnamon 

1 tsp. cloves 

2 tsp. salt 

1 c. raisins 

½ c walnuts, chopped 

  Directions: 

Combine all ingredients. Pour into three loaves or bread pans, 

greased and floured. Mix well. Bake 350* 1 hour. 
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Shortbreads 
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Granny’s Shortbread 

 

Ingredients: 

 

1 pound butter 

2/3 c. berry sugar 

4 c. flour 

  Directions: 

Cream butter. Add sugar. Gradually add flour. Knead. Chill. 

Roll out. Cookie or knife cut. Puncture with fork. Bake 300* 

25 - 30 minutes. 
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Whipped Shortbread 

 

Ingredients: 

 

1 pound butter 

2 c. flour 

1 c. cornstarch 

1 c. sifted icing sugar 

Skor bits (optional) 

Directions: 

Combine all ingredients. Beat at medium speed 2-5 minutes 

until creamy or fluffy. Bake 325* 20 minutes.  
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This cookbook was made in the months of 

February and March, 2014. Mikylo Odut made 

this cookbook for his special Oma with lots of 

love. Inside this book, there are some of Oma’s 

best and favorite treats; including Oma’s 

Banana Muffins, Rolo Cookies, Rice Krispie 

Cake, and even more family favorites. These 

are recipes everyone is sure to enjoy! 

 

 


