Oatmeal Chocolate Chip Cookies
125 mL butter or margarine

125 mL brown sugar (lightly packed)

60 mL white sugar

1 egg

2 mL vanilla

250 mL rolled oats

90 mL all-purpose flour

90 mL whole wheat flour

25 mL wheat germ (optional)

2.5 mL baking soda

2 mL  salt

125 mL chocolate chips

90 mL chopped nuts (optional)

Preheat oven to 375 F.

In large bowl, cream butter and sugars.

Beat in eggs, vanilla and oats – add these to the creamed butter and sugar mixture.

In a separate bowl mix flours with wheat germ, baking soda and salt.

Add and blend gradually into creamed mixture.

Stir in chocolate chips and nuts.  

Drop by spoonfuls onto lightly greased baking sheets.

Bake in 375 F oven for 8 - 10 minutes.  Watch carefully for the last 2 minutes.  Remove from oven and let sit on the baking sheet for 2 minutes then remove onto a cooling rack.  

