Ranger Cookies

Cream together:

1 cup Crisco (16 Tbsp)

1 cup granulated sugar

1 cup brown sugar

Add: 

4 Tbsp milk

2 eggs

Pinch of salt

Beat well.

Add: 

2 cups sifted flour

1 tsp baking soda

½ tsp baking powder

Add: 

2 cups quick cooking oats

1 cup coconut

2 cups corn flakes or Rice Krispies

1 tsp vanilla

Drop by full teaspoons on ungreased cookie sheet

Bake at 325-350 degrees for 10 minutes

Do NOT over bake

Great Cookies

1 cup margarine

1 cup peanut butter

1 cup brown sugar

1 cup granulated sugar

2 eggs

2 cups flour

1 teaspoon baking soda

1 6oz package chocolate chips

· Pre-heat oven to 325

· With electric mixer at medium speed, beat margarine & peanut butter till blended.

· Gradually add both sugars – beat until fluffy.

· Add eggs – one at a time until smooth.

· Sift flour & baking soda & beat into mix at low speed.  

· Stir in chocolate chips with spoon.

· Drop from tea spoon on ungreased cookie sheet.

· Flatten slightly.

· Cook 12-15 minutes


Sour Cream Enchiladas

Ingredients:

8 flour tortillas

1 can Hormel chunk chicken breasts, rinse & draine

8 ounces sour cream

1 small can chopped green chilies

1 can Cream of Chicken soup

1 & ½ cups grated mozzarella cheese

1 & ½ cups grated cheddar cheese

½ cup chopped green spring onion

¼ cup milk

Dash of garlic

Directions:

· Mix sour cream, soup, chilies, mozzarella cheese, milk, and garlic.  

· Place 1 Tbsp chicken and 1 Tbsp of sour cream mixture in center of each tortilla.

· Roll up and place in greased casserole.

· Pour remaining sauce on top.

· Sprinkle with cheddar cheese and onions.

· Heat uncovered 325 degrees for 30 minutes.

