Oats * Oats * Oats

Listed below in order of desirability for storage are the most common forms of oats.  

Oat Groats 

Whole oats with the hulls removed. They are not often found in this form, but can sometimes be had from natural food stores and some storage food dealers (Wheat Montana).  Oat groats can be cooked for cereal, but are most often processed further before use. 

Steel Cut Oats (sometimes called Scottish or Irish Oats)

Oat groats which have been cut into two or three pieces with steel blades. They're not rolled and look like coarse bits of grain. This form can be found in both natural food stores (sometimes much cheaper) and many supermarkets.  They feature a dense and chewy texture; cooking time is considerably longer than for rolled oats.

Rolled Oats (also called old-fashioned, thick-cut, or porridge oats)

Oat groats which are steamed and then rolled to flatten. They can generally be found wherever oats are sold. They take longer to cook than do the quick cooking oats, but they retain more flavor and nutrition. Quaker sets the industry standard, so theirs is considered REGULAR Old Fashioned Rolled Oats. If they are thicker, they are called THICK Old Fashioned Rolled Oats.  If you have a flaker, you can produce your own rolled oats from oat groats producing a fresher, tastier, and more nutritious cereal.
“Quick” Rolled Oats 

Oat groats which are steamed, pre-cut, then rolled (or just rolled thinner than old-fashioned oats, depending on the source info) so that they will cook faster. 

Instant Rolled Oats 

Very thin rolled oats, which have been partially cooked then dehydrated, and just need hot water added.  They are the least nutritious option, as they are usually packaged with salt and sugar. They are not at all suited for a long term food storage program. They do, however, have uses in 72 hour food kits for short term crises.  
Oat Flour

Run oat groats through your grain grinder to get oat flour for baking or for use in other dishes.  But since oats are not the easiest thing to get a consistent grind from, producing your own oat flour takes a bit of experience.  You can also make oat flour by grinding rolled oats in a food processor or blender. Oat flour adds nice flavor to breads; however, oats contain no gluten, which is needed for bread to rise, so it must be mixed with a gluten-containing flour such as wheat. Substitute 1 of every 5 parts of wheat flour with oat flour. If your recipe is for a quick bread or other baked goods, no addition of other flours is necessary.  Using 25% oat flour, the vitamin E in oats will help keep your breads from going stale so quickly.  Oat flour also makes rich thickeners for soups, gravies and stews. 

Historically, because oats contain little gluten, they were considered not good for much more than animal feed. However, because oats can grow in conditions where wheat and barley won't produce, they made a place for themselves though history during harsh years and were considered a grain for the poor. Today, about 95% of all oats grown are used as animal feed.  Even if they can’t produce bread on their own, there are many great reasons to store oats! 

Health Benefits of Oats

Lowers Cholesterol Levels: Oats, oat bran, and oatmeal contain a specific type of fiber known as beta-glucan. Since 1963, study after study has proven the beneficial effects of this special fiber in lowering cholesterol levels.

Reduces Risk of Cardiovascular Disease: Antioxidant compounds unique to oats, called avenanthramides, help prevent free radicals from damaging LDL cholesterol, thus reducing the risk of cardiovascular disease, suggests a study conducted at Tufts University and published in The Journal of Nutrition.  The relatively high soluble and insoluble fiber content also helps to lower the risk of heart disease.  

Nutrient Density: Containing over 4 times the fatty acids of wheat, oats can be considered a high calorie food containing 19% more calories than wheat. One third of those fats are the polyunsaturated type which are required for good health. The nutrients in fortified oatmeal include all the B vitamins including the heart healthy Folate, which lowers homocysteine levels (another heart disease risk factor), and it also includes iron, calcium, Vitamin A, protein and more. All this, plus fiber, virtually no fat, low sodium and no cholesterol make oatmeal a very healthy food.
Enhances Immune Response to Infection: In laboratory studies reported in Surgery, beta-glucan significantly enhanced the human immune system's response to bacterial infection. Beta-glucan not only helps neutrophils (the most abundant type of non-specific immune cell) navigate to the site of an infection more quickly, it also enhances their ability to eliminate the bacteria they find there. 

Stabilizes Blood Sugar: For diabetics, starting out the day with a blood sugar-stabilizing food such as oats may make it easier to keep blood sugar levels under control the rest of the day.

Helps with weight control: Oats are a complex carbohydrate with a low glycemic index. This means it is turned into a simple sugar very slowly. What does this do? It raises our blood sugar slowly by staying in the stomach longer, which decreases our hunger and cravings created by simple carbohydrate foods. This results in more sustained energy, and less junk food cravings. 

Main source for health benefits: The World’s Healthiest Foods http://www.whfoods.org/genpage.php?tname=foodspice&dbid=54 
Shelf Life
Soft Grains (Barley, Hulled or Pearled Oat Groats, Rolled Oats, Quinoa, Rye) have softer outer shells which don't protect the seed interior as well as hard shelled seeds and therefore won't store as long.  Sealed in an airtight container in the absence of oxygen, plan on a storage life of 8 years at a stable temperature of 70 degrees F. They should keep proportionately longer if stored at cooler temperatures.  Long ago, it was learned if oat groats were steamed first destroying the enzymes that permitted rancidity to happen, the rolled oats could be stored for long periods of time and stay fresh. It is not unheard of to have a 25 year old can of rolled oats that is still fresh and wholesome.  

Oatmeal Cereal
	Servings
	Water for Quick 
	Water for
Old Fashioned  
	Oats (Quick of Old Fashioned) 
	Salt (optional) 

	1
	1 cup 
	1 cup 
	1/2 cup 
	dash

	2
	1-3/4 cups 
	1-3/4 cups 
	1 cup 
	1/8 tsp 

	3
	2-1/2 cups 
	2-1/2 cups 
	1-1/2 cups 
	1/4 tsp 

	4
	3-1/2 cups 
	3-1/4 cups 
	2 cups 
	1/4 tsp 

	5
	4-1/4 cups 
	4 cups 
	2-1/2 cups 
	1/4 tsp 

	6
	5 cups 
	4-2/3 cups 
	3 cups 
	1/4 tsp 

	7
	5-3/4 cups 
	5-1/3 cups 
	3-1/2 cups 
	1/2 tsp 

	8
	6-1/2 cups 
	6 cups 
	4 cups 
	1/2 tsp 


Stove Top Directions:
Old Fashioned Oats
· Chewier: Boil water and salt; stir in oats. Cook about 5 minutes over medium heat, stirring occasionally. 

· Creamier: Combine water, oats and salt. Bring to boil. Cook about 5 minutes over medium heat, stirring occasionally. 

Quick Oats
· Chewier: Boil water and salt; stir in oats. Cook about 1 minute over medium heat, stirring occasionally. 

· Creamier: Combine water, oats and salt. Bring to boil. Cook about 1 minute over medium heat, stirring occasionally. 

 Microwave (One Serving) Directions: 
Old Fashioned Oats
· Combine water, oats and salt in medium microwaveable bowl. Microwave on HIGH for 2-1/2 to 3 minutes. Stir before serving. 

Quick Oats
· Combine water, salt and oats in medium microwaveable bowl. Microwave 1-1/2 to 2 minutes on HIGH, stir before serving. 

Oatmeal Cereal Topping Ideas

· Raisins and brown sugar 

· Low-fat granola and skim milk 

· Currants and golden raisins 

· Raspberry nonfat yogurt and dried cranberries 

· Apricot fruit spread and sliced almonds 

· Sliced strawberries and plain nonfat yogurt sprinkled with cinnamon 

· Maple flavored pancake syrup and a sprinkle of sunflower seeds 

· Canned crushed pineapple, sliced bananas, and chopped nuts 

· Strawberry nonfat yogurt and sliced kiwi 

· Sliced bananas and vanilla nonfat yogurt sprinkled with cinnamon 

· Reduced fat peanut butter and strawberry fruit spread 

· Chopped dates, raisins, and walnuts 

· Coarsely chopped canned peaches and ground ginger 

· Diced dried apricots and honey 

· Apple butter and raisins 

· Blueberry fruit spread and vanilla or plain nonfat yogurt 

· Orange marmalade and dried cranberries 

· Coarsely chopped apple and brown sugar 

· Reduced fat caramel topping and a sprinkle of chopped pecans 

· Warm apple pie filling and skim milk 

· Honey crunch flavor wheat germ and cinnamon 

· Canned pear slices and maple flavor pancake syrup 

· Skim milk and sliced peaches 

· Mixed dried fruit 

· Cherry preserves and wheat germ 

· Diced cranberries and maple flavored pancake syrup 

· Chunky natural applesauce 

· Sliced bananas and mini-semisweet chocolate morsels 

· Blueberries and sliced strawberries sprinkled with cinnamon-sugar 

· Canned pumpkin and pumpkin pie spice

Instant Oatmeal Packets

To make 10 individual packets of instant oatmeal:

In a blender, blend ½ c. oats until powdery.

Into each of the 10 packets (Ziploc sandwich bags), add the following:;

¼ c. rolled oats

2 t. blended (powdery) oats

1/8 t. salt

1 t. sugar (optional)

Close securely and store in a cool, dry place.

Microwave Cooking Directions:

Empty packet into microwaveable bowl.  Add 2/3 c. water or milk.  Microwave on high about 1 ½ minutes.  Stir.

Conventional Cooking Directions:

Bring ½ c. water to a boil.  Empty packet into pan.  Cook and stir over high heat until thickened, about 1 minute.

Ashley’s Baked Oatmeal
1/2 c. oil (or ¼ c. oil + ¼ c. applesauce)
2 eggs, beaten
1 c. sugar
3 ½ c. rolled oats 
2 t. baking powder
1/2 t.. salt
1 c. cream (may substitute re-constituted dry milk or canned evaporated milk)

Preheat oven to 350 degrees.  Mix oil with eggs & sugar.  Stir in oats, baking powder, salt & cream.  Mix well.  Pour into 8" soufflé dish or pie plate.  Bake 35-40 minutes or until golden & firm.  Serve warm topped with fresh peaches, strawberries, raspberries, apples, nuts, sugar, & cream.

Quaker’s Baked Oatmeal

2 c. quick oats OR 2 ¼ c. rolled oats

1/3 c. sugar

3 1/3 c. milk

2 eggs

2 t. vanilla

1/3 c. brown sugar

Heat oven to 350.  Spray 8- inch square glass baking dish with cooking spray.  In a large bowl, combine oats and granulated sugar. In medium bowl, combine milk, eggs and vanilla; mix well. Add to oat mixture; mix well. Pour into baking dish.  Bake 40-45 minutes or until center jiggles slightly.  Remove from oven to cooling rack.  Sprinkle brown sugar evenly over top of oatmeal. Using back of spoon, gently spread sugar into a thin layer across entire surface of oatmeal. Return to oven; bake just until sugar melts, about 2 to 3 minutes. Set oven to broil. Broil 3 inches from heat until sugar bubbles and browns slightly, 1 to 2 minutes. (Watch carefully to prevent burning. It may be necessary to turn baking dish.) Spoon into bowls to serve
Oatmeal Pancakes

½ c. whole wheat flour

2 t. baking powder

¼ t. salt

2 T. sugar

1/3 c. dry milk

2 eggs, separated

3 T. oil

1 c. rolled oats

1 c. water

In medium bowl, combine flour, baking powder, salt, sugar, and dry milk powder; stir until well-blended.  In small bowl, beat egg whites until stiff; set aside.  In large mixing bowl, combine egg yolks, water, oil, and oats; beat slightly and allow to stand for 5 minutes, then beat until blended.  Mix in dry ingredients, then fold in beaten egg whites.  Pour ¼ c. batter onto hot griddle.  Bake until pancakes are full of bubbles on top and undersides are lightly browned.  Turn and brown other side.  Serve with applesauce (or other favorite pancake topping).

Diane’s Granola

4 c. rolled oats
1/2 c. toasted wheat germ
1/2 c. raw sunflower seeds
1 c. chopped almonds
1/2 c. flax seed
1 c. coconut

1/2 t. cinnamon
1/4 t. nutmeg
1/2 c. honey
1/2 c. canola oil

Mix dry ingredients together.   Pour honey and canola oil over dry ingredients and stir well.   Spread evenly on cookie sheet. Bake at 350 for 25 minutes or until golden brown.   Let cool 10 minutes then stir.   Cool completely and store in an airtight container.   If desired, add dried fruit after baking.

Jeanne’s Granola

4 c. old-fashioned oats

1 c. untoasted wheat germ

1 c. coconut

2 t. cinnamon

½ c. honey

1 t. vanilla

1 c. raisins

1 c. sunflower seeds (optional)

1 c. chopped dates (optional)

Mix first four ingredients.  Mix vanilla into honey; pour the honey over dry ingredients and combine to coat evenly.  Bake at 275 for 45 minutes, stirring several times.  Once cool, add sunflower seeds and fruit. 

Oatmeal Batter Bread

2 ½ c. steaming hot tap water (120-130 degrees)

¼ c. oil

1 ½ c. quick oats

2 ½ c. flour

2 T. sugar or molasses

2 t. salt

4 t. instant yeast

1 1/3 c. flour

Put hot water and oil in glass mixing bowl (to retain heat).  Add oats, 2 ½ c. flour, sugar, and salt; beat until combined.  Add yeast and beat 3 minutes (450 strokes by hand).  Stir in remaining 1 1/3 c. flour, beating 25 strokes.  Cover and allow to rise in a warm place until double, about 20 minutes.  Stir batter down, beating 25 strokes; spread evenly in 2 greased 8x4-inch loaf pans.  Smooth tops with floured hand, if desired.  Cover; let rise until double, 15-20 minutes.  Bake at 375 for 35 minutes; remove from pan; cool on rack.

Honey Oat Bread

2 T. dry yeast

½ c. warm water

¼ c. shortening or oil

1/3 c. honey

1 T. salt

2 c. boiling water

6 – 6 ½ c. flour

2 c. rolled oats

½ c. instant dry milk powder

Dissolve yeast in ½ c. warm water.  In 2 c. boiling water, melt shortening; add honey and salt.  Cool to lukewarm.  Combine 2 c. of flour, oats, and dry milk.  Stir into cooled shortening/honey liquid.  Add yeast, and beat with electric mixer at high speed for 3-4 minutes.  Add remaining flour and knead to make a smooth, elastic dough.  Cover and let raise until double in bulk.  Divide dough and shape into 2 loaves.  Place in greased bread pans and bake at 350 for 50 minutes.

Oatmeal Raisin Muffins

1 egg

¾ c. milk

1 c. raisins

½ c. oil

1/3 c. sugar

1 c. rolled oats

3 t. baking powder

½ t. salt

½ t. nutmeg

¼ t. cinnamon

1 c. white or whole-wheat flour

Beat egg; stir in milk, raisins, and oil.  Stir in remaining ingredients all at once, just until flour is moistened (batter will be lumpy).  Fill 12 muffin cups about ¾ full.  Bake at 400 until golden brown, about 20 minutes.  

Rolled Oat Muffins

1 ½ c. rolled oats

¼ c. sweetened condensed milk

¾ c. hot water

2 T. corn syrup

2 eggs, separated

½ t. salt

¾ c. flour

4 t. baking powder

2 T. oil

Pour hot water and condensed milk over rolled oats and let stand 30 minutes.  Add syrup, oil, and beaten egg yolks.  Sift flour, measure, and sift with baking powder and salt.  Add to first mixture.  Beat only until smooth.  Fold in stiffly beaten egg whites.  Fill well-greased muffin tins 2/3 full.  Bake at 425 for 20 minutes.
Banana Oatmeal Muffins

1 c. sugar

1 1/2 c. flour
1 3/4 c. quick oats
1 t. salt
1/4 t. nutmeg
3/4 t. cinnamon
3/4 t. soda
1/2 c. chopped nuts
3/4 c. oil (can use half applesauce)
1 egg
1/2 t. vanilla
2 mashed bananas

Mix dry ingredients.   Mix wet ingredients in another bowl.   Stir together.   Bake at 350 for 20-25 minutes.
Oat “Stuffing”

Serve in place or rice or pasta.  Makes 4 servings

¼ c. butter or margarine

¼ c. celery, chopped

¼ c. onion, chopped (reconstituted dry onion may be substituted)

1 ½ c. rolled oats

1 egg, beaten

¾ c. chicken or beef broth

¼ t. salt

1/8 t. pepper

Melt butter in skillet; add celery and onions.  Sauté until tender.  Mix oats and egg; add to onion mixture and cook over medium heat, stirring constantly until oats are dry and light brown, 3-5 minutes.  Add remaining ingredients and continue stirring until liquid is absorbed, 2-3 minutes.

Saucy Stuffed Peppers

6 medium green bell peppers

1 ¼ c. water

2 c. low-sodium tomato juice, divided

1 – 6-oz can tomato paste

1 t. dried oregano, divided

½ t. dried basil

½ t. garlic powder, divided

1 lb. lean ground beef

1 ½ c. oats (regular or quick)

1 medium tomato, chopped

¼ c. chopped carrot

¼ c. chopped onion
Heat oven to 350.  Cut peppers in half lengthwise; remove membranes and seeds.  Set aside.  In medium saucepan, combine water, 1 cup tomato juice, tomato paste, 1/2 teaspoon oregano, basil and 1/4 teaspoon garlic powder. Simmer 10 to 15 minutes. Set aside.  In large bowl, combine beef, oats, tomato, carrot and onion with remaining 1 cup tomato juice, 1/2 teaspoon oregano and remaining 1/4 teaspoon garlic powder, mixing lightly but thoroughly.  Fill each bell pepper half with about 1/3 cup meat mixture. Place in 13 x 9-inch glass baking dish; pour reserved sauce evenly over peppers. Bake 45 to 50 minutes until beef reaches medium 160°F) doneness, is not pink in center and juices show no pink color. 
Oat Topping

1 ½ c. rolled oats

1/3 c. brown sugar

1/3 c. butter

¼ c. finely chopped nuts

¼ c. coconut

½ t. cinnamon

Combine all ingredients, mixing well.  Cook in skillet over medium heat, stirring constantly, for 5 minutes or until golden brown.  Serve over desserts, fruit, yogurt, ice cream, or pudding.
Oatmeal Pie

¾ c. sugar

1/3 c. Butter or margarine

1 t. cinnamon

2 eggs, beaten

¾ c. dark corn syrup

1 t. vanilla

1 c. rolled oats

1 T. coconut (optional)

1 unbaked pie shell

Whipped cream or ice cream for topping (optional)

Cream sugar and butter.  Add remaining ingredients.  Mix well.  Pour into unbaked pie shell.  Bake at 350 for 35-40 minutes.  This pie is delicious served as it is, or you may wish to top it with whipped cream or ice cream.

Apple Custard Pie

Crust:

1 ¼ c. flour

¾ c. oats (regular or quick)

¼ c. brown sugar

1/8 t. salt (optional)

8 T. (1 cube) margarine or butter, melted

1 T. water

1 t. vanilla 

Filling:

1 c. sour cream (regular or light)

2/3 c. brown sugar

¼ c. flour

4 egg whites OR 2 eggs, lightly beaten

½ t. ground cinnamon

1/8 t. ground nutmeg

4 c. peeled, thinly sliced apples  

Topping:

¼ c. oats (regular or quick)

¼ c. brown sugar

¼ c. flour

4 T. (1/2 cube) margarine or butter, chilled and cut into pieces

Heat oven to 375.  For crust, combine flour, oats, sugar and salt in medium bowl; mix well. Add margarine, water and vanilla; mix well. Press mixture firmly onto bottom and sides of 9-inch glass pie plate, forming 1/4-inch rim around edge. Bake 12 to 15 minutes or until light golden brown. Cool completely on wire rack.
For filling, combine sour cream, sugar, flour, egg whites, cinnamon and nutmeg in medium bowl; mix well. Add apples; mix well. Spoon into cooled crust.  For topping, combine oats, sugar and flour in medium bowl; mix well. Cut in margarine with pastry blender or two knives until mixture is crumbly. Sprinkle over filling.  Bake 50 to 60 minutes or until knife inserted in center comes out clean. Cool on wire rack. Serve warm or chilled. Store tightly covered in refrigerator.
Apple Crisp

In an 8 inch square pan place 4 cups sliced and pared Jonathon apples (or any type of apple that can be baked).*
Blend until crumbly:

¾ cup brown sugar (packed)

½ cup flour

½ cup rolled oats

¾ teaspoon cinnamon

¾ teaspoon nutmeg

1/3 cup + (plus) soft butter or margarine
Bake 30-35 minutes or until golden brown at 375°.  Top with whipped cream or ice cream.  Serve warm.
*Note:  To use dried apple slices:  Place 6 cups dried apple slices in bottom of 8 inch square pan.  Pour 2 ¾ cups boiling water over apples.  Let this set at least 5 minutes.  Remove ½ cup of the water.  Continue as in above recipe.
Oh Harry Bars

½ c. melted butter or margarine

1 t. vanilla

½ c. karo syrup

½ c. Peanut butter

1 c. Brown sugar

4 c. oats

1-6 oz. pkg. chocolate chips

In heavy saucepan, mix together butter, peanut butter, vanilla, brown sugar, and karo syrup.  Heat until dissolved.  Stir in oats and chocolate chips.  Press into greased 9x13 pan.  Bake at 375 for 15 minutes.  DO NOT OVERBAKE.  Cut into bars.

Peanut Butter Oatmeal Bars

½ c. shortening

2/3 c. peanut butter

1 1/3 c. brown sugar

2 eggs

¼ c. water

3 T. milk

1 ¼ t. vanilla

1 ¾ c. whole wheat flour

½ t. baking soda

2/3 c. quick oats

Combine first 7 ingredients just until combined. (Shortening will be in small lumps.)  Stir together flour and soda; blend into shortening mixture.  Add oatmeal and blend.  Spread into greased 9x13 pan.  Bake at 375 for 15-18 minutes.  Cool.

Oatmeal Cookies (Safeway Oats Recipe)

¾ cups shortening

1 cup firmly packed brown sugar

½ cup granulated sugar

1 egg

¼ cup water

1 teaspoon vanilla

1 cup sifted all purpose flour

1 teaspoon soda
1 teaspoon salt
3 cups quick oats
Cream first 6 ingredients together.  Sift flour, soda, and salts together and add to shortening/sugar mixture.  Add Oats.  Drop onto greased cookie sheets by teaspoonfuls.  Bake at 350° 12-15 minutes. (Nuts, coconut, raisins may be added to taste before baking)

M & M/Oatmeal Cookies

Cream:

1 cup shortening

¾ cup brown sugar

¾ cup granulated sugar

Add:

2 eggs (beat well)

1 teaspoon vanilla

1 teaspoon hot water

Sift together and add to creamed mixture:

1½ cup flour

1 teaspoon salt

1¼ teaspoon soda

Add:

2 cups oatmeal

2 cups M & M pieces

Drop by rounded teaspoonful on ungreased cookie sheet.  Bake at 375° for 8-10 minutes.

No Bake Cookies

2 cups sugar




½ cup milk




½ cup butter or margarine

3 Tablespoons dry cocoa

3 c. quick oats

½ c. peanut butter (optional)

1 t. vanilla

½ c. chopped nuts (optional)

1 c. coconut (optional)
Bring 1st four ingredients to a boil for one minute.  Remove from heat and add remaining ingredients quickly.  Drop onto waxed paper and cool.  Makes 4 to 5 dozen.

Oatmeal Sugar Cookies

2 c. margarine
2 c. sugar
4 eggs
2 t. vanilla
2 t. almond extract
5 c. flour
1 1/2 t. salt
1 t. baking powder
4 c. quick oats

Mix ingredients together.   Chill dough 1 hour.   Roll dough and cut cookies.   Bake at 350 for 8-10 minutes.
The Following recipes were submitted by Marcelyn Roberts 

	LACE COOKIES 



	
	
	
	
	
	
	
	
	

	Got Recipe from "My 40 Favorite Recipes" published by Quaker Oats many years ago.
	

	
	
	
	
	
	
	
	
	

	This has been one of my "favorite recipes" since I was a little girl.
	
	
	

	
	
	
	
	
	
	
	
	

	This makes about 2 1/2 dozen cookies depending upon what size you make them.  Don't make

	them too big or they will break as you take them off the cookie sheet.
	
	

	
	
	
	
	
	
	
	
	

	1/3   C
	Butter, soft
	
	
	
	
	
	

	2/3   C
	Brown Sugar
	
	
	
	
	
	

	1/4   tsp
	Salt
	
	
	
	
	
	
	

	1/2   tsp
	baking powder
	
	
	
	
	
	

	1     C
	Oats
	
	
	
	
	
	
	

	1/2  C
	chopped nutmeats (I prefer pecans but any can be used)
	
	

	1    Tbs
	Milk
	
	
	
	
	
	
	

	1    tsp
	Vanilla
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1.) Heat oven to 350 º
	
	
	
	
	
	

	2.) Beat Butter until creamy;  Add sugar and beat until fluffy.
	
	
	

	3.) Stir in remaining ingredients.
	
	
	
	
	
	

	4.) Drop from a teaspoon onto an ungreased cookie sheet.
	
	
	

	5.) Bake about 8 minutes
	
	
	
	
	
	

	6.) Take from oven and let leand 2-3 minutes before removing CAREFULLY with a wide spatula.

	
	
	
	
	
	
	
	
	

	Cookies will be very thin and lacy.
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	 
	 
	 
	 
	 
	 
	 
	 
	 

	OATMEAL CRISPIES

	
	
	
	
	
	
	
	
	

	From a roommate's (Karrie Fredericksen) mom
	
	
	
	

	
	
	
	
	
	
	
	
	

	This makes about 3 dozen cookies.
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1/2   C
	Butter
	
	Yes, you need both for this to work properly!
	

	1/2   C
	Margarine
	
	

	1/2   C  
	Granulated Sugar
	
	
	
	
	
	

	1     C
	Flour
	
	
	
	
	
	
	

	1/2  C 
	Quick cooking oats
	
	
	
	
	
	

	
	Powdered Sugar
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1.) Beat butter & margarine until creamy. 
	
	
	
	
	

	2.) Add sugar, flour, & oats.  Mix well. Chill.
	
	
	
	

	3.) Shape dough into tiny balls (approximately 1 tsp).  Place them 3" apart on greased baking sheet.

	4.) Flatten with the bottom of a class dipped in flour.
	
	
	
	

	5.) Bake at 350º for 12-15 minutes.  Cool.  Remove from baking sheet.
	
	

	6.) Sprinkle with powdered sugar.
	
	
	
	
	

	7.) Store in tight container.
	
	
	
	
	
	

	8.) Sprinkle with additional powdered sugar at serving time.
	
	
	

	
	
	
	
	
	
	
	
	


	 
	 
	 
	 
	 
	 
	 
	 
	 

	CROCKPOT OATMEAL

	
	
	
	
	
	
	
	
	

	This is a recipe I discovered and is one of my favortie.  I asked Kelly what his favorite oat food.  He

	said this oatmeal without a doubt.  It is ready in the morning if set to cook before going to bed.  So

	he can wake to warm oatmeal and put on it what he wants on his oatmeal and it isn't mushy!

	
	
	
	
	
	
	
	
	

	This recipe I got from the internet.  There are many sites with slight variations but this is the basic

	one.  This particular one is from "Recipe Zaar.com"
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	1 C
	Steel Cut Oats ---DO NOT SUBSTITUTE OLD-FASHIONS OR QUICK COOKING OATS!

	
	
	If you substitute, it will come out like paste and stick to the sides of the pot.

	4 1/2 c
	Water
	
	
	
	
	
	
	

	1/2 tsp
	Salt ---DO NOT OMIT!
	
	
	
	
	

	2-3 tbs
	Butter
	
	
	
	
	
	
	

	1/2 C
	Dried fruit (Raisins, prunes, apricots, dates) -- this is optional.  I found I prefered them 

	                         
	added later or they get extremely mushy
	
	
	

	
	
	
	
	
	
	
	
	

	SERVE WITH:
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	Milk, to taste
	
	
	
	
	
	

	
	Sugar, to taste (I like brown sugar or Turbanado)
	
	
	

	
	Cinnamon, to taste
	
	
	
	
	
	

	
	Maple Syrup, to taste
	
	
	
	
	

	
	Whatever else you like on your oatmeal -- perhaps some jelly?
	
	

	
	
	
	
	
	
	
	
	

	Place all ingredients in a 2 quart slow cooker.
	
	
	
	

	
	
	
	
	
	
	
	
	

	Cover and cook on LOW 6-8 hours.
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	It might form a "crust" around the outside.  Just scrape it down with a sppon and stir it in. 

	
	I find that I like the added texture this step calls for but my family doesn't.  Use your

	
	own judgement.
	
	
	
	
	
	


