
GRANNY STUTE'S COOKIE RECIPES 
From the Kitchen of Nora Fuller 

 
Oatmeal Raisin Cookies  
 1/2 cup margarine, softened 
 1/2 cup shortening 
 1 cup brown sugar 
 1 cup sugar 
 2 eggs 
 1/2 tsp. baking soda 
 1 tsp. baking powder 
 1/2 tsp. salt 
 2 tsp. cinnamon 
 1/2 tsp. nutmeg 
 1/2 tsp. cloves 
 1 tsp. vanilla 
 2 cups oatmeal 
 2 cups flour 
 1/4 cup sour milk (add 1/2 tsp. lemon juice to milk) 
 1 cup raisins, 1/4 cup chopped nuts 
Cream margarine, shortening, and sugars together.  Beat in eggs, one at a time.  Stir in leavening, 
spices, vanilla, and oatmeal.  Add flour, sour milk, raisins and nuts, mixing thoroughly.  Let dough 
sit 15 minutes (important!), then drop by spoonsful on greased cookie sheets.  Flatten lightly with 
fork and bake about 8 minutes at 375 degrees, until lightly browned. Don't overbake.  Makes 4 to 5 
dozen cookies. 
 
Molasses Crinkles 
 3/4 cup shortening 
 1 cup brown sugar 
 1 egg 
 1/4 cup molasses 
 1/2 tsp. salt 
 1 1/2 tsp. baking soda 
 1 tsp. cinnamon 
 1/2 tsp. cloves 
 1 tsp. ginger 
 2 1/2 cups flour 
 additional white sugar 
Cream shortening and sugar.  Beat in egg, molasses, and spices, then stir in flour.  Chill dough until 
firm.  Roll dough into small balls.  Dip balls in sugar and place on greased cookie sheets.  Flatten 
lightly with fork.  Bake at 375 degrees about 8 minutes.  Makes about 3 dozen cookies. 
 
Chocolate Chip Cookies 
Cream together:  1 cup brown sugar, 1 cup sugar, 1/2 cup margarine and 1/2 cup shortening.  Beat 
in 2 eggs.  Add 1 tsp. baking soda, 1/2 tsp. baking powder, 1/2 tsp. salt, and 1 tsp. vanilla.  Stir in 3 
cups flour, 1 (12 oz) pkg. chocolate chips, and 1/4 cup chopped nuts. (Dough may be refrigerated 
overnight.) Drop by spoonsful on greased cookie sheets. Bake at 350 degrees about 8 minutes, until 
lightly browned.  Makes about 4 dozen. 
 


