Butt Kickin’ Good Chocolate Chip Cookies
(Thank you Peninsula Runners in White Rock, BC!!)

1 cup white sugar				1 tsp baking powder
1 cup brown sugar				1 tsp baking soda
1 cup Becel or butter			2 cups all purpose flour
3 Tbsp milk					2 cups large flake oatmeal
2 tsp vanilla					1 cup chocolate chips
2 eggs						½ cup dried cranberries
1 tsp salt					½ cup pistachios or almonds


1. Preheat oven to 350F.
2. In medium mixing bowl, combine sugars and soft butter; beat until creamy.  Beat in milk, vanilla and egg. 
3. Add remaining ingredients in order listed. Mix well.
4. Place largish spoonfuls two inches apart on parchment lined baking sheets. Bake for about 12 minutes or until golden brown all over.  For crispier cookies, let coo a minute on baking sheet before removing to wire racks to cool. For chewier cookies remove immediately from baking sheet to cool.

NOTE: This is a double recipe as one is never enough!!  Keep the extras (if you have any) in cookie tin or freeze.  Variation: replace some dark chocolate chips with peanut butter or white chocolate.
