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Fran’s Cowboy Cookies
Ingredients
2 cups flour

1/2 tsp. baking soda
1/4 tsp. baking powder

1/2 tsp. salt, optional (to balance sweetness)*
1 cup (2 sticks) unsalted butter, softened
1 cup firmly packed brown sugar
1 cup granulated sugar
2 large eggs
1 tsp. vanilla
2 cups old-fashioned oats
1 cup shredded coconut

2 cups semisweet chocolate chips (chocolate chunks are a nice option)
1 cup chopped walnuts
1 cup Rice Krispies, optional (I put in)
1 cup raisins, optional (I leave out as I don’t like the combo of chocolate and raisins)
*If you want a little hit of sweet and salty as you bite into the cookie, substitute the 1/2 tsp. of table salt with 1/4 tsp. of Kosher salt.
Directions
Line 3 large cookie sheets with parchment paper and set aside.

In medium bowl, whisk the flour baking soda, and baking powder.  Set aside.

In large bowl, beat butter and sugars until creamy.  Add eggs and vanilla; beat well.  Add combined flour, baking soda, salt and baking powder; mix well.  Add the coconut and oats and mix until combined.

Stir in the chocolate chips and nuts; mix well.  If using, stir in the Rice Krispies (gently) and raisins.
I used a 3-tbl. cookie scoop to drop dough onto parchment-lined cookie sheets.  As these are large cookies and they will spread, put just six cookies per cookie sheet.  Press down on the tops of the cookie balls so that they are slightly flattened.
Bake at 350° F for 11 to 12 minutes or until light golden brown.  Cool 2 minutes on cookie sheets; remove to wire rack.  Cool completely.  Store tightly covered.  I used a 3-tbl. cookie scoop and made 3 dozen.  If you use a smaller scoop to get more cookies, you may need to shorten the baking time.
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