Big Fat Cookies

INGREDIENTS:
½ pkg. Cake mix, any flavor
¼-c. water
1 egg
¼ c. flour
½ c. chocolate chips

INSTRUCTIONS
1.  Heat oven to 375 degrees.  Grease on cookie sheet.
2. Combine the cake mix, water, egg, and flour in large mixing bowl.  Mix with wooden spoon for 2 minutes.
3. Add the chocolate chips and stir until blended.
4. Divide the batter into 6 mounts on cookie sheet.
5. Bake for 8-10 minutes.  Check for doneness with a toothpick.
6. Cool on cookie sheet for 1 minute; transfer to cooling rack.















CHEERIO TREATS

INGREDIENTS:
2 T. Margarine
2 c. marshmallows
¼ c. butterscotch chips
3 c. cheerios

INSTRUCTIONS:
1.  Get out the large saucepan, a pot holder, and alarge spoon.  Spray square baking pan with cooking spray.
2. Melt the margarine in the saucepan over low heat.  When the margarine is melted, add the marshmallows and butterscotch chips.
3. Stir constantly until they are melted. Remove the pan from the stove.
4. Set the pan on the potholder.
5. Stir in the cheerieos until they are well coated.  Spread the mixture evenly in the pan.
6. Cut into even pieces and put on foil.  Wipe off counters and stove.
7. Evaluate











STREUSEL COFFEE CAKE
2 C. all-purpose flour
½ c. granulated sugar
2 tsp. Baking powder
½ tsp. Salt
½ tsp. Baking soda
1/3 c. shortening
1 beaten egg
½ cup buttermilk

INSTRUCTIONS:
1.  Crack egg into custard cup and beat as for scrambled egg
2. Sift together in medium bowl, flour,sugar baking powder, salt and baking soda.
3. Add shortening to flour mixture.  Using a pastry blender, cut in shortening until mixture resembles course meal.
4. Combine egg and buttermilk; stir into the flour mixture.
5. Spread into a greased and floured 8 inch round or square cake pan
6. Sprinkle with topping.  See below for directions
TOPPING
2 T. flour
2 T. sugar
2 T margarine
½ tsp. Cinnamon

Pour 2 T. flour and 2 T. sugar and cinnamon in a small bowl.
Use a pastry blender to cut the margarine into the flour mixture.  It should be crumbly
[bookmark: _GoBack]Sprinkle mixture on top of unbaked coffee cake and bake according to above directions.

