WHOLE WHEAT CHOCOLATE CHIP COOKIES 
Makes about 4 dozen cookies 

Ingredients: 

· 1 cup butter, softened

· 1 cup sugar

· 1 cup brown sugar

· 3 eggs

· 1 cup peanut butter

· 1 cup thick rolled oats

· 2 1/4 cups whole wheat flour

· 3 teaspoons baking soda

· 1 cup pecans, chopped (optional) 

· 1 cup large flaked coconut (optional) 

· 1 cup chocolate chips, or substitute for raisins. You can be creative with these last three ingredients.

Directions: 

Preheat oven to 350 degrees F, grease two cookie sheets.

Cream together sugars and softened (not melted) butter, about 2 minutes. Beat in eggs and peanut butter.

Switch to dough hook if using a mixer. Add rolled oats and mix on low speed. Slowly add the rest of the ingredients, in the order they are listed, thoroughly mixing each ingredient.

Spoon dough onto greased cookie sheets and bake for 9-12 minutes or until golden brown.

