
WANTED: 
 

DEAD OR ALIVE    FRESH OR FROZEN 
Contact :  Sheila Haney (918) 284-5155   or 

 sjh2212@cox.net
 
5000 Dozen Cookies (yes your math is correct, that is 60,000 
individual cookies) for each Kairos Weekend!  There are 5 Kairos 
Weekends scheduled for this year so that amounts to (take off 
those shoes, you’re going to need your toes to count this one!)  
300,000 cookies!!!!!  Now do you see why we need you to help?  
Below are recipes for the 3 kinds of cookies that are allowed on 
the Weekend.  These cookies are the only tangible evidence of 
our unconditional love that we can give the residents!  Plan to 
start your cookie baking NOW and remember--youth groups love 
baking cookies!  What a great project!!!! 
 
Important Guidelines: 
 
♥ Do not add any additional fruit or nuts to the cookies and do 
not sprinkle sugar of any kind on top of the cookies.   
♥ Be sure cookies are cool before placing in boxes by EVEN 
DOZENS.  More than one dozen may be placed in each box. 
♥ Label each box with “Kairos,” the cookie type and the number 
of dozens contained in that box.  Please put wax paper between 
layers of cookies. 
♥ Cookies may be baked ahead of time and frozen.  Make 
certain they are completely done and cooled before placing them 
in the freezer.  Separate layers by wax paper so they won’t stick 
together. 
♥ Cookies are needed before each weekend begins (see dates 
on reverse side) 

 

Kairos 
Kookies 

 

The need for your help in the many facets of the Kairos 
Ministry is great--please don’t turn your back to this plea!!!  
Provided on this sheet of paper alone are a variety of ways 
you can make a difference in someone’s life. The amount 
of time and money needed is just as varied. No one can 
say they were not able.  As you read these opportunities 
and pray about what God is calling you to do, take a 
minute to think what your life would be like if the person 
who shared Jesus with you would have been “too busy.” 

 Chewy Oatmeal 
 
3/4 C Butter flavored Crisco 
1 1/4 C firmly packed brown sugar 
1 egg 
1/3 C milk 
1 1/2 t vanilla 
Combine in a large bowl and mix at medium speed 
until well blended. 
Combine: 3 C Quick Oats 
1 C flour 
1/2 t salt 
1/2 t baking soda 
½ t cinnamon 
and add to above mixture until just blended. 
Drop by rounded tablespoon of dough onto baking 
sheet.  Bake at 375 for 10-12 min. or until lightly 
browned.  Makes 2 1/2 dozen. 
 

 Peanut Butter 
 
3/4 C Creamy Peanut Butter 
1/2 C Crisco Shortening 
1 1/4 C firmly packed brown sugar 
3 T milk 
1 t vanilla 
Combine in a large bowl and mix at medium speed 
until well blended.  Add 1 egg and mix well. 
Combine: 1 3/4 C flour 
3/4 t. salt 
3/4 t. baking soda 
and add to the above mixture just until blended.  Drop 
by heaping teaspoons onto ungreased baking sheet 
and flatten slightly in crisscross pattern with tines of 
fork.  Bake at 375 for 7-8 min until set.  Makes 3 
dozen. 
 

Chocolate Chip 
 
3/4 C Crisco Shortening 
1 1/4 C firmly packed brown sugar 
2 T. milk 
1 t. vanilla 
Combine in a large bowl and mix at medium speed 
until well blended.  Add 1 egg and mix well. 
Combine: 1 3/4 C flour 
1 t. salt 
3/4 t. baking soda 
and add to the above mixture until well blended.  Then 
stir in 1 C semi-sweet chocolate chips.  Drop by 
rounded tablespoon on ungreased cookie sheet.  Bake 
at 375 for 8-10 min for chewy cookies or 11-13 min for 
crisp cookies.  Makes 3 dozen. 
 


